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The Wheeling Sanitary Can 
Closed with the 


WHEELING No. 100 MACHINE 
Is the 
PERFECT CONTAINER 


WHEELING CAN DEPARTMENT 


WHITAKER-GLESSNER CO. Wheeling, West Virginia 
CHICAGO OFFICE INDIANAPOLIS OFFICE COLUMBUS, O., OFFICE 
1966 Conway Building Transportation Building Columbia Building 
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JOS. M. ZOLLER & CO., INC. : 
(QANNED FOODS, CANS, : QOUBLE PINEAPPLE GRATER 
BOXES, PACKERS’ SUPPLiES, . (WITH HOPPER REMOVED) 
PHONES: 205-206-207 Phoenix Bidg. ° 
PAUL & 44% BALTIMORE, MD. 4 
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BETTER NET PROFITS 
FOR CANNERS 


It is the net that counts in business. Much of the money that would have been 
net for the canner has gone into losses due to hurtful practices in the Trade. The 
individual firm is out of pocket due to the old “free-for-all,” and the entire indus- 
try is penalized. This condition created the imperative need for the Wheeler Serv- 
ice Bureau. Things had reached such a stage that the scrupulous and fair-minded 
were handicapped by existing conditions and demanded the realization of the 
“Wheeler Plan.” Here it is. 


WHEELER SERVICE BUREAU 


By the simple operations of the Wheeler Service Bureau every gouge, eva- 
sion and delinquency are dissolved in the light of the knowledge of the Trade. 
Unfair practices are made impossible, when the eyes of the industry are focused 
on them. As a member of the Wheeler Service Bureau you protect your own busi- 
ness in the only direct and positive manner possible. At the same time you are build- 
ing up good practices and establishing wholesome standards that will make the 
industry return a better net profit to everybody in it. 


SERVES THE ENTIRE INDUSTRY 


The Wheeler Service Bureau as an independent organization forms the neces- 
sary practical link between all the branches of the trade. It serves the Wholesale 
Grocer, the Broker, the Dried Fruit Packer and the Shippers of all food products, 
as well as the Canner. It affords the vital aid of equal and fair service to all. It 
protects you in your dealings with the buyer in his dealings with you and with every 
other shipper. 


SERVICE 


There is no similar service in the industry. The Bureau must be an independent 
organization so that it can serve and every firm composing the various branches 
of the trade. It is the perfected, organized idea of the “Wheeler Plan,” so univer- 
sally approved. The subscription fee is so small every firm can come in. Even the 
smallest canner cannot afford to stay out. One experience in a controversy could 
easily cost you many times the annual fee. : 


Write today. Drop us a line saying your firm will come in for the betterment 
of conditions generally in the trade, and for your own direct benefit. Do it now. 


WHEELER SERVICE BUREAU 


280 BROADWAY NEW YORK. 
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2501 to 2515 Boston St. Baltimore, Md. Ss I T D OW N ! 


| [era CANTON BOX COMPANY 


Made up or in Shooks. Cargo or Carload. dows to their work. ; 
STEEL Stools withstand practically sll + 
conditions. They are proof against water, ) 
| oil, grease, fire, and wear ¢ 
Some enthusiastic user, say that 4 
No. 40 Steel Seat No. 444 is No. 44 with back 
Ot-St 
The Baltimore Box and Shook Company eer. 3 
chairs and tables. 
901 S. CAROLINE STREET BALTIMORE, MD. ANGLE STEEL STOOL COMPANY, Otsego, Mich. 


YOU DO NOT EXPERIMENT WHEN 
YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 


MADE FROM BEST RAW MATERIALS 
UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENCIES 
New York Boston, Mass. Milwaukee, Wisc. 8. O. Randall’s Son THE GRASSELLI CHEMICAL CO., LTD. 
Cincinnatti, Ohio Chicago, 8t. Paul, Minn. Baltimore 


Birmingham, Als. Bt. Louis, M Philadelphia, Pa, C. W. Pike Company Toronto, Ont. Montreal, Que. 
Detroit, Mich. New — ‘La Pitteburg’ San Francisco 


Eureka Soldering Flux 


Hamilton, Ont. 


ODO OOD 


SCREW CONVEYORS 


CALDWELL “HELICOID” SCREW CONVEYOR with flight rolled from a single strip of metal, no laps or rivets to 


catch or tear your product. Internal bushings permit interchange with corresponding sectional flight conveyor, the same 
standards being preserved. From 3 inch to 16 inch diameter in black or galvanized steel. 


STEEL CONVEYOR TROUGHS black or galvanized, plain or perforated bottoms. 
Box ends, countershaft drive ends and conveyor hangers. 


A complete line of ELEVATING, CONVEYING and POWER TRANSMITTING MACHINERY. 


H. W. CALDWELL & SON CO. 


CHICAGO, 17th & Western Ave. 
NEW YORK, 50 Church St. 
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CALVERT LITHOGRAPHING CoO. 


“THE MODEL SHOP” 


DESIGNERS AND MANUFACTURERS 


LABELS AND CARTONS 


Cuicaco, ILL. DETROIT, MICH. Omana, NEB. 


No valves to wear out and leak brine on the 
floor. 


Will not waste brine. 

Fills absolutely accurate. 

Has positive can feed. 

Does not cut Peas. 

Guaranteed capacity up to 120 cans per minute. 
Cut gears throughout. 

No Cams. No Levers. 


Has no rubbers to catch cans after the become 
worn. 


Only Filler for BAKED BEANS. Has separate 
measure and separate saucer. If measurefails 
to drop part or all the quantity of beans the can 
will show slack to inspector. 


OVER 80 SOLD THIS PAST SEASON THIS MODEL MADE FOR No. 1, 2, 3 & 10 CANS 


AYARS MACHINE COMPANY, Salem, New Jersey 


BROWN BOGGS COMPANY LTD., Hamilton, Ont., Sole Agents for Canada. 


| 
| 
: AYARS “NEW PERFECTION” PEA and BEAN FILLER : 
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A GREAT ACCOMPLISHMENT 


To place everyday upon the tables of the world the fruits of a brief season with all their 
delicious and nutritious qualities is one of the wonders of the modern world. 


a 


Thia has only been accomplished by the elimination of every element that adversely affects 
the purity and quality of the canned products. 

That uncleanliness and insanitation constitute one of the most dangerous sources of contami- 
tion to the quality of canned goods is universally admittsd, and to cope with these conditions thou- 
sands of canneries the country over are entirely eliminating these losses by the aid of 


Wryando 


Cleaner and Cleanse” 


This cleaner purifies, sweetens and cleans clean. It prevents all fermenta- 
tion due to uncleanliness and provides such sanitary containers and equipment that 
the high quality of your product is preserved thus making better prices possible. 


> 


Order from your supply house, 


IW EVERY PACKAGE It cleans clean. 


‘The J. B. Ford Co. Sole Manufacturers Wyandotte, Mich. 


a 
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THE 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 
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When you buy Peerless Huskers 


you buy more than just so many machines 
—you buy Engineering and Field Service 


Our Engineering Department has assisted Peerless cus- 
tomers in building the most modern and up-to-date 
corn sheds. We will furnish you with complete blue 
prints for handling your corn from the time it is un- 
loaded from the wagons until it passes into your cut- 
ting room. No other organization in the world is so 
well qualified to render this service. 

Peerless Huskers are installed in over 400 corn sheds and handled 
72% of the total corn pack of 1920. The best practice in all these 
corn sheds is yours through the Peerless Engineering Department 


whether you are erecting a new corn shed or rearranging your 
present shed. 


Peerless Husker Company 
519 Cornwall Avenue Buffalo, N. Y- 


We are the sole manu- 
facturers of 


Peerless 


Huskers 

Corn Washers 
Mixer-Silkers 
Syrupers and Briners 
Rotary Exhausters 
Tomato Washers 


This is the Year of all years 
to install reliable equip- 
ment. 

You cannot afford to oper- 
ate machinery that is not 
100% efficient, or that is 
breaking down during 
your rush, and preventing 
your canning Quality Foods. 
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8 . THE CANNING TRADE. 


Over Two Thousand 
: + CANNING MACHINERY 
Chisholm- Scott 
Viners IN ALL IT’S BRANCHES 
and Five Hundred 


White Style Feeders 


in use in the United States 


These feeders do not tear the pods from the 


vines as other feeders do. 
MANUFACTURERS OF CANNING 


informatior, write the CHINERY 
CHISHOLM-SCOTT CO. 


116 Market Place Baltimore, ‘Md. 
71 East State Street COLUMBUS, OHIO 


OS 


SLAYSMAN & COMPANY 
Automatic Can Making Machinery 


BALTIMORE, MD. 


H. D. DREYER & CO., Inc.| 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICRANNA AND SPRING STREETS, BALTIMORE 


Ghies ~Waybill 
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THE HUSKER 


We know that alone, the great care ex- 
ercised in building the best Husker in the 
world, would not have brought the“Invin- 
cible” to its present position had not 
equal effort been placed on conscientious 
business management and fair dealing. 


Ask the Users 
They are Everywhere 


All roller chain equipped: Roll drive-- 
Knife drive--Corn carrier. 


And remember, the “Invincible” is the 
only ALL STEEL ROLL HUSKER. 


Invincible Grain Cleaner Co. 


Silver Creek, N. Y. 


SOS SOO SSO OOS OS OF OSES OS SO SOS OS SOO 


Sufficient Reasons 


: N ever increasing number of Can Consumers are 

realizing the complete satisfaction of their con- 
nection with us for these reasons: We are a con- 
cern of adequate size so any fear from lack of re- 
sponsibility can be eliminated—yet small enough 
for our officials to render that personal service 
which every buyer knows means quick and satis- 
factory action without the delays incident to ab- 
sentee ownership. 


SOUTHERN CAN COMPANY 
Baltimore - - - - Maryland 


; 
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LOWER COST 


Both are equally of great importance to your 
business this year. 


You are cutting your operating costs to a mini- 
mum. At the same time, you cannot afford to suf- 
fer a fire loss, without having adequate protection. 


Grasp the opportunity which is offered to you 
by, 


Canners Exchange Subscribers 
at 
Warner-Inter-Insurance Bureau 


and share in the annual average saving of $6.40 
per thousand dollars of Insurance carried. This 
saving has been maintained for thirteen years. 
Over 1575 Canning Plants are participating in the 
saving which they receive in proportion to the 
amount of Insurance they carry at this Bureau. 


CCC CCC CCC CCC CCC CCC CCC 


Send for information at once, and learn how 
this saving has been made possible. 


444 


104 So. Michigan Avenue Chicago, Illinois 


Officially endorsed'by National Canners Association 
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EMBRY-4-ONES eat ’em up! 

You can think of scarcely a solitary thing 
that can be shipped at all that Embry-4- 
One Boxes can’t get outside of. grace- 
fully, safely and more satisfactorily. 
From breakable bric-a-brac to heavy hard- 
ware —Embry- t-Ones take them all. 


So you see your business is not so ‘‘pecu- 
liar’? that Embry-4-Ones can t be used 
advantageously. 


In fact you’d be surprised how many dif- 
ferent kinds of goods are being shipped 
every day via the Embry-4-One Route— 
and being shipped more safely and eco- 
nomically. 


Yes, more economically. Being stronger 
than ordinary shipping cases, they avoid 
loss and damage. As much as 50% light- 
er, they save freight. Stored knocked 
down, they save room. LEasier to set up, 
they save labor. 


Isn’t it obvious that Embry-4-Ones are the 
logical shipping cases for you, too?. 
Embry Box Company, Incorporated, 
Louisville, Ky. 
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RENNEBURG’S 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac. 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 


KETTLE 


MADE BY 


Edw. Renneburg 
& Sons 


OFFICE: 


WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 


For PACKERS 


MANUFACTURER 
fo 


CAPACITY 
mauinres 


"WBOYER 


BALTIMORE, 
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Nobody Outgrows 
the Love of Color 


Straight goes the eye to the 
bright color-spots in a garden, 
for color is the never failing 
magnet that commands notice. 
It appeals to men and women, 
youth and old age. And ona 
grocer’s shelf, it rivets atten- 
tion and invites purchase. There 
is strong selling value in color 
applied our way to the making 
of first rate 


LABELS, POSTERS 
WINDOW DISPLAYS 


Fine design and careful work 
mark these products. And they 
are created with a full knowl- 
edge of human nature and the 
influence an attractive piece of 
goods has on it. Come to Color- 
Printing Headquarters forlabels 
of all kinds. The price is always 
right and we welcome large or 
small orders. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


435 Cross Street, Bahimore 
75 Beech Street, Cincinnati 


How To Trade 
In The Market 


and other rules and methods of interest 
to traders are given in our free booklet, 


“The Investors and Traders Guide.” 
It tells: 


The General Rules of Trading—The 
Rights of Stock and Bond Holders— 
The Deposit Requirements for Carry- 
ing Stocks—How to Give a Broker 
Instructions —Broker’s Commission 
Charges-How to Indorse a_ Stock 
Certificate—How to Group Invest- 
ments. 


Call, phone or write for No. G.T.9 
Ask for latest available news on any active security 


JONES & BAKER 


Members of the 
New York Curb Market 
433 EQUITABLE BUILDING BALTIMORE 
Telephone, St. Paul 8451 


New York Boston Pittsburgh 
Chicago Philadelphia Cle 
‘troit 


DIRECT PRIVATE WIRES 


WE ARE DISTRIBUTORS FOR 


AMERICAN STEEL COMPANY 


PITTSBURG, PA. 


Mill Prices on carloads 


and less. 


A. K. ROBINS & CO. 


MANUFACTURERS OF 


CANNING MACHINERY 
‘BALTIMORE, MD. 
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‘THE operation of Canning Plants is confined to limited seasons. During those 


seasons it is highly important that the work go on without interruption, and at 
utmost efficiency. 


Link-Belt engineers have made a thorough 
and careful study of efficiency methods, 
and practices of making these limited 


canning seasons more highly productive 
of both output and profits. 


Just how Link-Belt equipment can be best 
applied to your particular cannery, can 


be best told by these engineers them- 
selves. Link-Belt equipment includes 
everything from a strand of Link-Belt 
or a sprocket wheel to complete cannery 
apparatus. Let our engineers help you. 
Get in touch with them today. Send for 
catalog No. 365. 


LINK-BELT COMPANY 


PHILADELPHIA CHICAGO INDIANAPOLIS 


“Whitney 
8. L. Morrow, 720 B 


Birmingham, Ala. 
In Canada. Ltd.. Toronto cnd Montreal 
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ansasCity,Mo. . . . . 806 Simburst Bide 
San Francisco . .  .  .  . 168 Second St. 
> Los Angeles 168 N. Los Angeles St. 7 


Strength! 


Corrugated and solid fibre shipping 
boxes packed wi h 24 No. 3 cans Toma- 
toes, weighing 61 lbs each stacked to the 
roof, nineteen high. on the cobblestone 
floor of the U. S. Quartermaster’s ware- 
house at Antwerp, Belgium. After be- 
ing loaded at Baltimore, Md., and un- 
dergoing transfer and handling at Locust 
Point, Md., Jersey City, Brooklyn, Bor- 
deaux, France, Bassens Bordeaux Yards, 
anljAntwerp, checked 


98.2% O. K. 


The bottom box of the§completed pile is 
sipporting a loal of 1,098§poends.! 
Fibre Boxes 


take up 417% less roon, reduce freight 10% ac-,} 
countlighter weight, save 10% to 15% in damage) 


Write for particulars 
THE CONTAINER CLUB 


of 608 Sos 
iDearborn 


Manufacturers Chicago 


— — 


ae: fe 
’ NG TR 
4 THE CANNI ADE. 
“| 


BALTIMORE, MONDAY, JUNE 20, 1921 


The Book You Need! 


Complete Cour 

Canning 


Every factory in the business should have a copy of 
this important*book of formulae—as a prevention against 
loss. 


PRICE $5.00 PER COPY 


Published by 
THE CANNING TRADE 
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WEEKLY REVIEW. 


Pea Canning About Over in This Section—A Shortened Pack 
and of Not the Best Quality—Further Evidence of the 
Cut in Tomato Acreage and Plans — Corn Also 
Shortened in the Crop and. Prospects 

—Market Prices Advance. 


The pea canning season of this section of the country is 
usually a matter of from four to six days, running to ten days 
and two weeks on exceptional occasions. And this year is not 
an exceptional year, except that crops are not maturing ac- 
cording to promise. Pea canning may be said to be completed 
in this section, and the packers are keenly disappointed. Gen- 
erally speaking, the acreage out this season was well up to a 
full average, and this is true both on the ‘Shore and in Western 
Maryland and Southern Pennsylvania; but the unseasonable 
spring, together with frosts, freezes and dry weather, have con- 
spired together to greatly reduce the output in quantity and to 
render the quality poor. On the Eastern shore, and in what 
may be termed the Eastern sections, the crop will not amount 
to more than 60 per cent. of a normal pack, while the Western 
section is expected to turn out close to 75 per cent. of a nor- 
mal output. After battling with cold, damp weather all during, 
the spring, many sections lost a big portion of their peas by, 
severe hail storms; and in others, down in New Jersey, for in- 
stance, it has been so dry that nothing could produce as. it 
should. 

Wisconsin has begun upon its pea pack, which is a fairly 
early start for that State, but it is said the yield there is like- 
wise disappointingg. Reports now say that the pea pack of 
this leading pea canning State will fall far short of normal, 
and the market conditions back up this expectation. There 
were canners in this State who were compelled by their banks 
to reduce acreage, and not a few others who did it voluntarily, 
and the season has been anything but favorable. Of course, 
there is still time for this crop to show itself in Wisconsin; 
except for such peas as have been hard hit, and these cannot 
make a “come back.” Peas are worse that the human species. 
when they get cold feet; for a field once affected by cold rains 
and a prolonged season of unfavorable weather, especially if 
the water remain on the field, will not revive and make a nor- 
mal crop, no matter what the subsequent weather may be. 
Reliable authorities say that Wisconsin’s pea crop is not in 
good condition. It is this knowledge that caused the jobbers to 
clean up the spot stocks in that State, for spot peas are now 
well cleaned up in all markets. 

New York State has not its usual acreage of peas, but the 
crop is making fairly good progress. But here, too, the weather 
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hhas not been the most favorable for the fine maturity of quality 
reas. However, the season is just beginning, and as it will have 
<ix weeks or so to run, New York State may count upon its 
usual good luck to get out a quality pack. ; 

Further evidence that the tomato crop and possible pac 
are small has come to hand this week. A very interesting 
weionsiain Bedford, Va., June 14, 1921. 

Mr. A. I. Judge, Editor of the Canning Trade, 
Baltimore, Md. 

Dear Sir: I notice in your last issue several reports from 
different sections of the country with reference to the prospect 
of the pack for different kinds of vegetables the coming season, 
1921, and what proportion of a northal pack there would be the 
coming season. 

As the writer is very familiar with the canning situation. 
especially tomatoes, in Virginia, Tennessee, North Carolina and 
also the sweet potato pack in Georgia, I would thank you to give 
room in your next issue for this letter. 

The State of Virginia will have very close to 20 per cent of 
a normal acreage planted in tomatoes. If there is an average yield 
from this acreage, we will have about one-fifth, or 20 per cent, 
of a normal pack in this State the coming se@ason. 1921. If there 
is not a normal crop from this acreage, of course this would eut 
down the percentage of the pack, figuring from a normal basis. 

In Tennessee the acreage this coming season will not exceed 
but very little. if any, 20 per cent of a normal one. 

In North Carolina there is practically no acreage out for can- 
ning factories whatever. 

The writer has just been through the Southern Georgia sec- 
tion, where the majority of the sweet potatoes are packed in that 
State. and the pack will not exceed 40 per cent, if that much, of 
last year’s pack, and very likely not over 25 per cent. The peach 
pack in this section will not exceed over 20 per cent of last year's 
pack. In the Fort Valley District, where the majority of the 
peaches are grown and packed in Georgia, there is not one factory 
in four that is being operated. 


To give the reader of this letter further information as to 
my knowledge of the canning situation in the States mentioned 
above, I and my associates operated last season 14 plants. These 
plants were operated in Virginia and Tennessee with the exception 
of one, and that one was in Florida, down on the Eastern Coast. 
This year we are only operating two of the 14 plants, and we have 
under contract about one-third of the acreage we had last year 
at the two places where we are going to operate. And just what 
exists with us regarding the operation of canning plants applies 
to other eanners in this section as well. The county in which the 
writer is located in Virginia (Bedford) we have 115 canning fac- 
tories in this county, and for the last five years we have packed 
from 450,000 to 500.000 cases of tomatoes: this year there will be 
only about 25 of these canneries operated, and they will only oper- 
ate cn about one-fourth, of the acreage which they had under con- 
tract last year, 1920. The adjoining counties—Botetourt, Roanoke 
and Franklin—the percentage of acreage and operation will not 
be any better than Bedford. The four counties mentioned above 
have been packing for the last few years from 800,000 to 1,400,000 
eases of tomatoes. This year they will not exceed over 150,000 
eases, and very likely not over 100,000. 

We have in our town here (Bedford, Va.) a tin-can manufac- 
turing establishment, and I was just talking to the president of 
this company a few days ago, and he told me that they had not 
lost any of their old customers in reference to selling them cans 
for 1921 requirements wherever the canner was going to operate 
at all this year, but had taken on some new customers out of the 
State for the packing of other varieties of vegetables besides 
tomatoes. He also stated that their sales of tin cans up to the 
present time was not 25 per cent of what it was last year, 1921. 

The writer of this letter is also President and General Man- 
ager of the Piedmont Label Co.. Inc., and we cater to the packers 
through the East and Southern States, and there will be the com- 
ing season the smallest pack of vegetables ever known in this 
country for the last 10 years. ; 


We packers who have canned foods on hand from the pack 
of 1920 need not expect to realize cost out of them, but it is sui- 
cidal to force them on the market and sell them at such ridicu- 
‘ously low prices as have been offered by the buyers in the last 
‘ix months, and we should have not less than 90¢ per dozen for 
No. 2s and $1.25 for No. 3s, and if the packers will only stand 


a for these prices they will be gotten by them in a very short 
me. 


Yours very truly, 

J. W. GILLASPIR. 
Talk'ng today with a man who had just completed an ex- 
tensive trip through most of the heavy tomato canning sections 
of the Tri-State—heavy in normal seasons when it used to be 
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ihe style to add to this expression ‘where two-thirds of all the 
tomatoes canned in the country are packed’—he gave it as his 
opinion that undoubtedly the pack of tomatoes in 1921 will be 
but a small fraction of normal, and when we added that this 
was good work by the canners as they had faced the situation 
like men and then had taken the drastic measures necéssary 
to cure it, he just looked at the writer with a pitying glance, 
end remarked: ‘Everyone that could make his financial ar- 
rangements will run, and to the limit of his finances.”” We do 
not believe this, though in many instances, of coursé, it must 
be’true. But if it be entirely true, it is only réason for gréatet 
strength, because meh so hampéred ¢atinot ifcreace their op- 
erations, even if they wanted to. to 

Mr. Gillaspie otitlines the situation aecurately iti a Section 
that is a heavy producér of canned tomatoés, and wé might say, 
the one which would bé the hardest to coiitr6l, as it is filled 
\vith small packers 6f an independent mind with the means to 
pack if they waited to do so. ; 

The tomato canners of the East have cut the acreage an 
practically insured a short pack beyond all question. Indiana 
is still somewhat of a puzzle. Reports say that the acreage is 
not as heavy as normal by from 25 to 40 per cent., and similar 
figures are heard from other tomato growing regions. The buy- 
ers have set in motion their means of securing inside informa- 
tion, and they now know that the tomato pack will be short, 
and they are in the market, buying quite freely for this rea- 
son, and for none other. Tomatoes are strong and will remain 
so. The fact that future prices on tomatoes were named 
higher than spots, threw much business upon spots, but now 
the spots and futures have about drawn together, and yet the 
demand has not been satisfied. The amount of tomatoes that 
i being moved totals a very considerable sum, and the stocks 
are reducing very fast. 

This same condition exists in corn, but the buyers are a 
little dubious about this article. One day they rush in to cover 
their wants before an advance they fear, and the next day they 
hold off in doubt. The pack of corn in the East will be the 
lightest it has been in years, for there will be many idle fac- 
tories, and the acreage has been heavily cut. And it is well 
known that the Western corn canners took this step in a véry 
definite manner. And what is more, corn acreage cannot now 
be added to nor an additional supply gotten from any quarter, 
except the direct acreage that was planted on contract. There 
are large growers of tomatoes on the free lance method, for 
the open market, but none of corn. 

A glance at our market pages will show that prices are 
growing firmer, and are advancing a little each week. It is 
our belief that the advances will be well held from now on, 
though there is a limit to them. 


+ NEW YORK MARKET 


Buyirg Seems to Have Dropped Back Into its Old Rout ne— 
Holders Very Firm—A Carload Order Would Excite Th‘s 
Market—Cold and Drouth Have Badly Hurt Crops— 
Tomatoes Show Some Activity—Corn Holds 
Its Own—Peas Active—Picked Up in Passing. 


Reported by Telegraph, 


New York, June 17th, 1921. 


The Situation—The trade in the several commodities hus 
taken a turn, and it appears to have gone back to a trade of 
routine character. There appears to be a strong tendency on 
the part of some of the holders of spot goods to refuse to make 
any concecsions from the prices they have so far quoted. This 
i in some measure due to the realization that this season’s 
pack will be short. 

Most of the orders being received at present are for the 
supply of assortments—that is, keep’n one’s assortment com- 
plete. There appears at times a downward trend in spot goods 
prices. This can be reconciled in some measure by the new 
packing season being on hand which would in some degree 
make all purchacers go ahead with extra caution. A carload 
sale would excite this market, and a sale of this type is ex- 
tremely rare. Most buyers have had a feeling that there was 
something go'ng to happen. They have held some stocks in 
reserve, apparently, and now when they @o have to buy, they 
make their purchases in lecs than carloa@ lots. Those that 
were unfortunate enough not to have a reserve are at times 


tan. 
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besides themselves with a solution for their particular case. 

Reports reaching here speak of packers in Maryland hav- 
ing begun to operate on peas, but the same old story is told re- 
garding the extent of the pack. The shortness of the pack is 
not told, and, in fact, a prediction could not be given, With 
a number of outlaying districts to be heard from, the trade is 
really unable to commit itself oie way or the other. ‘This is a 
good attitude, as then stocks can be held at a level within reach, 
and the prices not go up out of sight. There is some feeling 
existing on the market that there will be a short pack. 

Throughout New Jersey there comes the persistent re- 
ports about damaged crops. First the frost got in its work, 
and what plants survived thea freeze are now hit by the dry 
spell. In some cases healthy plants exist on the end of a row 
and a few feet along the same row plants are dying from lack 
of moisture, Strawberriés have dried up on the plants and 
there has been a gréat loss of this fruit. 

Another thing that appears to be wrong is that the seeds 
did not germinate. Lima beans that were placed in the grouna 
June 1st have as yet not come up, making another planting 
necessary. Planting now, they will be very late, should they 
come through at all, and are liable to be a total failure. 

Tomatoes—This product remains in the active class. Some 
brisk movement might be noticed, but to discern this movement 
one would need a magiiifying glass. The main source of sup- 
ply is Only the routine requirements. Most buyers are bent on 
keeping their stocks complete, and come into the market mainly 
for that purpose. The réports regarding a short pack still hold 
good, even from the West. Most packers seem to have d-ffi- 
culty in securing financial aid. This is a necessity, as with- 
out it ‘the old ship will not go.” Then, on the other hand, the 
price that the growers anticipated could not have been met by 
the canner and the former refused to grow. This, in turn, 
stopped the canner from operating. Today this condition is 
echoed from coast to coast as a short pack, or no pack at all. 

Sometimes thé entire situation seems neglected. Th’s 
vegetable is a standby and is not receiving the attention it 
should. A lot of the jobbers are content to let the market drift 
along until the condition is straightened regarding the size of 
pack to be done in 1921. So many reports are circulating re- 
garding its size and there are so many figures, it is impossible 
to decipher the mixup sufficiently to tell where one stands. 
Some, and, in fact, practically all, feel that this heavy mist will 
be lifted enough to be able to see ahead. 

There have been some advices received here from Maryland 
that show a decided firmness on the part of some of the pack- 
ers with any 1920 pack in their hands. Some of the prices 
they are quoting are 80c for 2s, $1.30 for 3s and 10s move at 
$3.25a8.50. These are quoted as f. 0. m. Baltimore. These 
prices are somewhat better than quoted in this market. 


~~"Asparagus—This vegetable has increased in demand and 

has been active for the past few days. Some reports reach here 
regarding the closing out of spot stocks. Some good-sized sales 
have been noted, but the sales as were recorded in normal 
times have not been reached as yet. Hopes are high that it 
will be before long. The prices quoted this week are along 
the same lines as were set forth last week. In this vegetable 
there is an echo of short pack. 


Corn—tThis product is standard quality and spot stock has 
rather increased its already strong position. Buyers are some- 
what willing to overlook it, due in a large measure to the pres- 
ent prices. There is a great deal of hesitancy on the part of 
buyers to procure this product in large supplies, and there 
seems to be feeling on the part of some of them to side with 
the sellers. This viewpoint is somewhat of a help to those 
selling, but not so with the consumer. Chain stores are taking 
an interest in this vegetable and are a factor to be reckoned 
with. Prices remain as have been previously quoted. 


Peas—Some days this vegetable attracts attention and 
there are some days it loses all attention. Right now no one 
is showing any interest in the new season’s pack from Wis- 
consin or even in the State. There is no doubt now regarding 
a short pack. This short pack can be la‘d to unfavorable 
weather, but in a large number of incidents it is up to the diffi- 
culty that has been experienced in inducing the farmers to do 
the planting. As peas are a crop that is often unsatisfactory, 
the prices offered for acreage were such as to almost prohibit 
the growers from doing any planting and in a great many in- 
stances the growers would not plant at all. Some short pack 
has been due to lack of financial assistance, the monied in- 
terests refusing to take any particular interest in such an in- 
vestment. This condition as has come up has not so far af- 
fected prices, but eventually it will. The financial part has had 
a great bearing on this vegetable and in a large measure the 
farmers dg not in any way feel inclined to do any over extend- 


ing on their part. 
classed. 

Beans—There seems to be a fair demand existant, but in 
the long run, when simmered down, it is really only the routine 
demand. All the buyers care to do is to keep their stock. in 
such shape that should a break come their stock will be able 
to carry them through. Some growers are undoubtedly ex- 
periencing trouble getting their plants to come up. The dry 
weather, in conjunction with the extremely cool nights, has 
been a handicap rather than an asset. There igs a marked 
feeing regarding the cleaning up of the cheaper grades. The 
extreme cheapness of some grades has been attracting some at- 
tention. Sales are being made where no sales existed before. 
Some of the old customers continued taking this vegetable 
somewhat freely. 

Spinach—Some activity exists, but that is all. What buy- 
ing is going on is at a minimum. Some brokers are of the 
Opinion that there will be a decline in price. . This vegetable 
also has an echo of a short pack, but how short, is a question 
that is undecided at this time. Exporters are disposed to 
lack interest, but hopes are held there will be an increase. 
During the week prices quoted on Eastern 2s was $1.25, 3s, 
$1.85, and 10s at $5.00. 

Squash—Some interest has been displayed, but the interest 
seems to be mostly along the routine requirement line. Sales 
have been reported throughout the week at prices as for- 
merly quoted, but reports are lacking on any particular con- 
céssions being made. Prices remain unchanged at $1.25 for 
No. 3s and $4.50 for New Jersey 10s. 

Canned Fruits—Some varieties are still somewhat active 
but as a whole there is a falling off in demand as compared 
with last week. Spot stocks remain somewhat active with a 
tew exceptions. The doubtful 1921 pack and fruit crops seem 
to add a little activity to the market. Possibilities of a short 
pack are making some buyers scratch around a little to locate 
a point to look after. 

Apples—There has been a very strong market for this 
tinned product. Up-State stocks are nearly depleted. With all 
the very unfavorable crop reports that are circulating hither 
and yon, a good deal of attention is being given to this fruit. 
For the past week this field has been very active and the 
outlook is for a continuance for a period. When some of. the 
reports are confirmed there will be another story to tell. Up- 
State stock is being variously quoted around $5.00 and this 
price is liable to be something different within an hour after 
receipt of quotation. Spot stocks are in the close proximity 
of $5.25 and this is considered an inside price at times. The 
general price quoted is around $5.50. 

Cherr’es—The demand for this fruit is fair. There has 
been somewhat of a change over that of last week. Some 
varieties are.growing scarce and with the uncertainty of the 
erops for this year more attention is given to the existing 
stocks. This is good as it will give an opportunity for a good 
cleanup. The sour pitted varieties are selling for $13.00 and 
in some cases sales are reported as high as $15.00. In some 
instances clean ups are reported, but confirmation is lacking at 
this moment. 

Pears—Attention is drawn to this fruit owing to reports 
of short crops. There are various crop estimates floating 
around and it is hard to tell first just where one stands at pres- 
ent. Spot stocks are cleaning up. Sales are being reported, 
but at prices variously quoted, due to uncertainty. Short pack 
is again revibrating through the whole market on this fruit. 
Some advances in prices have been noted, but they do not re- 
main. They fall back to former levels. The prices quoted at 
precent are extra standard No. 10s at $11.25, while No. 10s 
bring $9.00a9.25. Kiefer standards No. 3s are moving at 
$1.65a1.70 and fancy No. 2%s are selling at $3.50, 

Pineapples—The demand has lightened to some extent on 
this fruit. The new pack pineapples are in fair demand with 
a strong promise of an increase. Spot stocks of various classes 
are being taken in rather good blocks. Price variations are 
not noted to any great extent and remain approximately as 
previously quoted. 

Peaches—The persistent rumors of a short pack are still 
flowing through this market. Spot stocks are remaining quite 
firm. Some inquiries are noted, but few movements are to be 
noticed. The routine requirements are about all the sales to 
be seen. Some shrewd buyers are awaiting their opportunity 
and then things will begin to hum. Confirmation of reports 
regarding 1921 pack are awaited with interest. So many 
figures and estimates are circulating through different chan- 
nels that it is hard to tell just which way the wind is going 
to blow. Prices remain at the former quoted levels, possibly a 
shade legs, but are very close to those already reported. 


Rather a bullish attitude, if so it can be 
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Apricots—Some export demand is noted and that is about 
all that this market is doing today. The domestic require- 
ments simmer down to only the day-today supply. Some brok- 


ers view this market as a winner at a later day. Prices remain - 


much the same as last week. California standard No. 2% at 
$1.65a1.75, while choice California move at $2.00a2.10. A 
sale may have the appearance of being forced at times, but 
it is made. 
slight shading which is done occasionally. 
Strawberries—Much interest is shown in the prospects of 
the new Up-State pack. It is scheduled to arrive this week. 
Some of the offerings are as follows: 


Fifty degree at $2.75 and $3.00 for 60 degree. 
f. o. b. factory prices. 
prospects of the fresh berries are making some hesitancy on 
the part of some jobbers the order of the day. 
Raspberries—Some demand is in evidence and is some- 
what on the increase. 
possibility of a slowing up. Today the prospects appéar to be 
gaining rather than decreasing. The variations in prices are 
not many. They remain as formerly quoted. Spot stocks are 
firm, with few offerings being made. ; 
Canned Fish—Advices from the coast say the calculations 
of salmon catches are all gone astray. Owing to the late snows 


the rivers have swollen and the results are an interference with © 


the salmon packs. Generally speaking, the paraphernalia of 
the fishermen used in catching the salmon has been destroyed 
Most of the catching being done at present is by gill nets and 
trolling hooks. The season is just beginning and it is impos- 
sible to estimate the results to be had later on, after the water 
has receded. 

Salmon—tThe market as it exists today is decidedly dull. 
What buying is being done is of the appearance of a forced 
sale here and there. There seems to be no incentive for the 
buyer. The summer months are at hand and no noticeable 
change is to be noted. This seems to be a drawback to all 
concerned. During this season sales are numerous, but not 
so this summer. Prices have not changed to any great extent. 
Maybe a shade one way or the other, but no permanent fixture 
is to be reconciled as yet. 


" Sardines—Little or no demand is in evidence at present. 
The packing season is well on us and nothing is being done. 
Some varieties are scarce, more particularly in the mustard 
pack. The market is nearly depleted of this variety. 


Shrimp—aAlthough buyers manifest no disposition to make 


commitments against wants of even the near future, they are 
-taking some small lots of shrimp in a quiet way on order. . No, 
1s exchange hands for $1.90a2.00. No. 1%s, $3.00a4.00. 


PICKED UP IN PASSING. 


Announcement has been made by the Atlantic Fruit Co. that, 
effective June 15th. there will be changes made in the freight rates 
between New York and Cuban ports. Awaiting the issue of a 
tariff supplement covering these changes, application will have to 
be made for freight rates. 


Sarasota Fruit Products Company has been incorporated at 
Wilmington, Del., to engage in the manufacture of marmalades, 
fruit juice drinks, jellies, ete. Capitalization of the company is 
$100,000. 

There have been two new grocery concerns incorporated within 
the past week, both having a capital stock $100,000. These con- 
cerns will be known as the Hewett Grocery Co., Jacksonville, Fla., 
and the Matoka Grocery Co., of Matoka, W. Va. 

It has been announced that Seggerman Bros. has been ap- 
pointed the greater New York agents for the Blanke-Baer Extract 
and Preserve Company, of St. Louis, Mo. These people are the 
manufacturers of high-grade jellies, preserves, ete. This announce- 
ment was made by R. C. Rhodes, manager of the canned foods 
department of Seggerman Bros. 

August H. Flaspoller, President of August H. Flaspoller & 
Co., wholesale grocers, died at his home a few days ago in New 
Orleans, La. Mr. Flaspoller was in the wholesale grocery business 
for over twenty years. 

Plans have been made recently whereby 10 per cent of the 
California fruit will be shipped by boat. The arrangement is to 
ship the domestic distribution of fruits and vegetables from the 
Pacific Coast and the Northwest coast through the Panama Canal 
as a permanent proposition. This arrangement was outlined by 
C. S. Whitcomb, President of the Pacific Producers’ Association 


and Vice-President of the California Fruit Growers’ Exchange. 
“HUDSON.” 


No variations are noted with the exception of the 


Twenty degree syrup 
No. 2 sizes, $2.25; while 30 degree syrup is bringing $2.50. 
These are all 
Some demand is in evidence, but thé” 


For some time there has been a strong’ 


CHICAGO MARKET 


July Inventory Before Buying Now—Better Buying Pred‘cted 


'—Michigan Strawberry Crop Almost a Failure— 


Western Berries Selling—No. 10 
Apples Very Firm. ‘ 
” Chicago, June 17, 1921. 


The approach of inventory-taking time, July ist. proximo, is 


awaited by .a number of wholesale buyers before beginning im- 
portant purchasing of canned ‘foods. It will then take 10 days to 


“figure up” profits or losses, and I anticipate that important buy- _ 


ing will not begin in this market before July 15, 1921. 

. A few buyers are “taking on” some staple canned foods, spot 
goods, at present low prices, and arranging to have them shipped 
after July 1st, so as not to get them into their inventories taken 
on that date. 

I predict that there will be much purchasing of spot tomatoes, 
corn, krout and California fruits at the marked difference in price 
in preference to buying the 1921 output at the higher prices. Peas 
cannot be bought at so great a difference between spot and future 


prices as corn and tomatoes; in fact, the spot peas are not to be : 


had. from first hands, all the canneries being about cleaned out of 
spot stock. 

“Much interest was taken this week in Washington and Oregon 
canned berries, pears and cherries. 

Packers of those States manufacture such fine goods, the fruit 
being large and fine and the cans completely filled that wholesale 
grocery buyers like to put their own labels on the goods. 

Michigan strawberries have proven a great disappointment 
to growers and canners, and though only about ten per cent of 
the future orders of last year were contracted this year, not to 
exceed 75 per cent of the present year’s sales will be filled. 

Oregon. strawberries, 20° syrup, 24/2, sold f. 0. b. the cannery 
today to come to Chicago at $2.65 the dozen. Choice Royal Anne 
cherries, Oregon pack, sold f. o. b. cannery at $2.40 coast, and 
the offerings were confined to two or three packers, and two or 
three cars to the packers. 

There are plenty of street rumors as to the very much lower 
prices of corn or tomatoes or other canned foods, but when you 
follow the smoke back to its source you find no fire. 

Indiana is asking 82%c for No. 2 standard tomatoes and $1.15 
for No. 3 standard tomatoes and 80 to 85¢c for No. 2 standard 
corn, all f. o. b. canneries, and is holding this market against 
all other sellers at present, as the freight rate from points in In- 
diana takes a much lower rate of freight than Iowa or Maryland. 

The astonishing firmness of No. 10 apples is a matter of 
curious reasoning and comment. 


I understand, however, that a few were sold in the East to 


come to Chicago this week at $4.50 cannery. 
' New Puget Sound sockeye salmon is rolling between here 


-and the Pacific points, and will arrive in a few days, and is held, 


I believe, at $2.05 for halves flat, and $3.00 for ones tall f. o. b. 
coast. 

No new canned peas have arrived in Chicago so far, but they 
are expected next week from Indiana and Wisconsin. 

I understand that New York State is carrying over some 
canned peas, not many—some—and it is no wonder, as the can- 
ners of that State seem never to be willing to meet the market 
on canned peas, asking usually from 10 to 30 per cent more for 
their grades than do Wisconsin canners for the same grades. 

Charles E. Wilcox, manager of the canned foods department 
for Sprague, Warner & Co., Chicago, has just returned from the 
Pacific Coast. 

He says that a good yield of fruit will be gathered on the 
Pacific Coast, with the exception of apricots, which are short, but 
that quite a number of California canners will not operate this 
year. 


Washington and Oregon canners have named their opening 
prices for 1921 as follows: 


F. O. B. Cannery 


Royal Anne Cherries, No. 2%, Fancy............. Seeewwisiense $3.00 
Royal Anne Cherries, No. 2%, 
Royal Anne Cherries, No. 24%, Standard............. er 
Bartlett Pears, No. 24%, Fancy............... 
Bartlett Pears, No. 2%, Choice........... 
Bartlett Pears, No. 21%, Standard........ 


= 


Blackberries, No. 2%, Standard.......... BOS 
Loganberries, No. 24%, Fancy..... 
Loganberries, No, 244, Choice. 
Loganberries, No. 244, 2.00 
Red Raspberries, No. 2%, Fancy............. ole. st 
Red -Raspherries, No. 246, Choices 266 
Red Raspberries, No. 24%, Standard................ 
Strawberries, No. Standard...... 2.20 

Some important orders for these goods were taken by brokers 
this week. “WRANGLER.” 


MAINE MARKET 


Buyers Realize That Corn Acreage is Short and Market Im- 
proves—Many Factories Will Remain Idle This Season— 
Golden Bantam Futures Selling—Apple 
Crop Good—Clam Packing Over. 


Portland, Maine, June 17, 1921. 

While the weather is most unfavorable for growing corn 
acreage, it has stimulated the spot business wonderfully. Buy- 
ers begin to appreciate that not only is the acreage small, but 
the yield per acre estimated very low, and are showing a de- 
cided interest in spot purchases. Spot fancy corn is just about 
out of the market, the few small blocks now held being all un- 
der offer and moving fast. Naturally the buyers are looking 
for the lowest possible prices, but packers are firm and fancy 
corn today cannot be found at less than $1.35 factory. Truly 
fancy corn is scarce. Off fancy is bringing $1.25 and is selling 
very well. Standards are now firm at $1.00 and over, accord- 
ing to quality, and are also moving. 

Future Corn—wWhile there is no absolute information 
available from which to compile a report, it is estimated by 
some of our large packers that the planted acreage cannot pos- 
sibly exceed thirty per cent. of normal. Many factories will 
be idle throughout the season; in some instances acreage has 
been contracted, but the corn will be transported to other 
neighboring factories. Several of the factories that do operate 
will have a quarter or less of their usual acreage, some will 
have up to one-half, but none will run to capacity. There has 
as yet been no price named upon future No. 2 cut Crosby corn, 
in fact, no price has been discused, 

Golden Bantam Corn was put on the market some time 
ago, and has sold much better than was expected of any future 
canned foods offering. True Golden Bantam, cut from the cob, 
is offered at $1.75 for No. 2s and Golden sweet corn at $1.60. 
True Bantam on the cob in No. 3s is $3.50 and in No. 10s $7.50. 
The 1921 corn acreage in Maine is showing a much larger 
proportion of yellow corn than ever before. 

No. 10 Cut Crosby Corn was also put on the market early, 
owing to the fact that this size is never packed except upon 
contracts. There will be but two or possibly three factories 
handling No, 10 Crosby corn this season, and in each instance 
the acreage is very limited. This size has sold at $7.00 per 
dozen, packed in 6/10s wood cases. 

Apples—tThe crop outlook in Maine is so good, and in 
other States so poor, that quite some interest has been shown 
by the buyers who handle canned apple in large quantities. 
While no business has been reported as completed, it is under- 
stood that several packers are willing to take S. A. P. con- 
tracts. There is a small lot of spot apple in hand which has 
been held at $5.00, but might be cleaned up at $4.75 for quick 
‘ale. It is the only lot known in first hands in Maine. 

Cut Green Stringless Beans — The pack in Maine will 
doubtless run about the same as last year, there having been 
a very good demand for these beans. The Pratt acreage, 
about which there was some doubt, will be taken in full, Mr. 
Fred C. Pratt having arranged to operate the business of the 
late J. Wesley Pratt. No. 2 beans are offered tor future de- 
livery at $1.15 and $1.25 from different packers, and No. 10s 
at $5.00, with an alternative of $4.75 if packed in 6/10 crates 
instead of wood cases. 

Clams—tThe pack is about over, with a production of about 
one-half the usual quantity. Probably for a few weeks the 
selling market will be uneven, as some small packers will fail 
to realize cash for part or all of their packs, even at an actual 
loss. This happens every year. The packing costs are so very 
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high this season that even at $1.25 there is not sufficient profit 
to the packer, and doubtless this price or better will eventually 
obtain. 

Lobster—The Maine packers who have visited their lob- 
ster factories on Cape Breton and other points are now return- 
ing. They report that the pack has been very small indeed. 
Futures are still on the market and: are moving slowly, a most 
unusual condition in the lobster game. Prices remain as be- 
fore, based on $3.00 for halves, $1.80 for quarters and $6.00 
for pounds. 

Sardines move continually in small amounts, but even the 
aggregate is far less than usual business at this season. There 
is no work being done at any of the sardine factories, and un- 
less better sales are made within the next two months there 
will be no new goods packed this fall. The sardine packers 
are certainly to be congratulated upon their stand in this 
matter. MAINE. 


As Brokers View the Market 
Wausau, Wis., June 13th, 1921. 


The 1921 pack is on. We hear of one packer who got 
started last week. Many of them will get going this week, 
and all of them by the end of next week. 

Last week practically cleaned up the remainder of the 
1920 pack. We have a few cases left at $1.00 to $1.25, de- 
pending on the grade and sifting. Send us your inquiries. 

New packed peas will be ready for delivery in two or three 
weeks. 


We offer new packed peas for prompt shipment when 
packed as follows: 

Fancy No. 1 Alaskas, $2.25; fancy No. 2 Alaskas, $2.15; 
fancy No. 3 Alaskas, $1.60; fancy No. 4 Alaskas, $1.35; stan- 
dard No. 4 Alaskas, 90ca$1.00; standard No. 5 sweets, 90ca 
$1.00. Other grades and siftings at corresponding prices. 

GROCERS SUPPLY COMPANY. 


WATER PURIFICATION FOR TOWNS ON RIVERS. 


The method by which Uncle Sam, acting through the 
United States Public Health Service, purifies the drinking 
water for his model hospital village and reservation at Perry- 
ville, Md., though not altogether new, carries some interest- 
ing lessons for the.country at large and particularly for towns 
situated along tidal rivers. 

The raw water, which is pumped from the Susquehanna 
River through 30-inch mains to settling tanks, is subject to 
rapid changes in turbidity ranging from 10 to 100 parts per 
million; and the amount of aluminum sulphate to be added 
as a coagulant and precipitant must be varied to suit. Sam- 
ples of the water entering the mains are taken every two 
hours, and the amount of coagulant to be added is deter- 
mined by the chart based on the amount of water and its 
turbidity; for instance, 0.6 grain of the alum is added for 10 
parts per million of turbidity. This amount, however, is also 
governed by the alkalinity, which may vary greatly during 
the day. When it drops below 14 parts per million, soda ash 
is added. 

Two hours are allowed for settlement in the tanks, after 
which the water flows by gravity through mechanical rapid 
sand filters, passing through three feet of sand and eight 
inches of stone and gravel at the rate of two inches in 55 
seconds. Later, the water is treated with liquid chlorine, the 
amount depending on bacteriological examination of the raw 
and the chlorinated water. This treatment reduces the- bac- 
teria from an average of 2,630 (maximum 7,860) per cubic 
centimeter to less than one. 

The condition of the water at Perryville 1s affected by 
the geological formation of the country, by the daily conflict 
of the tide and the river current, and by the strong winds 


which often cause terrific wind action on the low flats, all of 
‘which necessitates very effective treatment. 


FOR SALE—Sprague Lowe Sanitary Pulper, $250.00; 
Sprague Lowe Tomato Steamer, $275; Merrill Soule 4-Pocket 
Can Filler, without cooker hopper, $250.00; Rotary Tomato 
Washer, Screen Type, $200.00; Galvanized Bucket Vegetable 
Conveyer, 12 feet long 12-inch Buckets, $100.00; Steam Jack- 
eted Copper Kettle, 250 gallons, with agitator and scrapers, 
$350.00; Cypress Tank 6 feet by 6 feet, with two copper coils, 
$150.00; two Open Steel Tanks, with six Process Crates to fit, 
$125.00. S. C. Morris, 105 Liberty St., Brooklyn, N, Y. 

FOR SALE—4 Exhaust Boxes, 13 feet long, for No. 2 and 
No. 3 cans; can be shortened if desired; equipped with non- 
jam chains; 1 Can-cleaning Machine, %-horsepower Motor, 
will clean 800 to 1,000 cases per day. Charles M. Scott Pack- 
ing Co., Dover, Del, 


: 
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CALIFORNIA MARKET 


eo 
Real Summer Weather Hastens Crops—Other Pineapple Can- 


ners Name Priceos—Cherry Canning On—Smallest Pack 
of Peas in Years—Tomato Acreage Cut Heavily— 


Fair C.op of Pears, But no Prices Made 
As Yet—Coast Notes. 


Nepurted by Telegraph. 


San Francisco, June 17th, 1921. 


The Crops—Following a long cold spell which has had an 
adverse’ effect on some field crops, especially asparagus and 
peas, warm weather has commenced in earnest in Cal.fornia 
and temperatures have been reported dur.ng the pact week 
that range from 84 degrees at San Francisco to 114 degrees 
at Needles, in Southern California. The warm wave is bring- 
ing cherries and apricots to the market with a rush and can- 
ning operations on these have been commenced. The change 
in the weather came too late to be of much benefit to the 
asparagus crop and the output of this vegetable will be well 
below the original estimates. 

Pineapple—The naming of opening prices on Hawaiian 
canned pineapple on the part of the California Packing Cor- 
poration has been followed by similar action on the part of 
other canners and the lists are practically the same. A very 
satisfactory volume of business has been booked, prices being 
considered very reasonable by the jobbing trade, with the 
chances favoring an increase, rather than a decline. While 
the general tendency on the part of the jobbing trade is not 
to make commitments far in advance it is rather favoring 
pineapple since the pack of this fruit has never been so large 
that it could not be readily absorbed and it has always been a 
source of good profit when handled on a legitimate business 
basis. The output of pineapple can always be estimated in ad- 
vance with a fair degree of accuracy, since it is grown in a 
limited area and practically the entire crop is marketed in 
the canned form. It is handled by a few firms and is not 
subject to such wide variations in output as peaches, pears, 
apricots and other mainland fruits. A large acreage is being 
planted to pineapple this year, and the pack will be increased 
in the near future, but this year’s output will probably not be 
any larger than that of last year. The labor situation on 
the Islands is causing considerable concern and efforts are 
being made to have the immigration laws amended to afford 
relief. 

‘ Cherries—The packing of cherries has commenced at sev- 
eral points in California, but operations are on a very limited 
seale and the outlook is for a light pack. The California Pack- 
ing Corporation has purchased about 400 tons from the Se- 
bastopol Association at 54%4¢ a pound. Originally the growers 
asked 7c, and last year were paid 10 cents a pound. This 
price is for Royal Annes. Growers in the Santa Clara Valley 
are not disposed to sell at this price and declare that they 
will ship their fruit East before accepting such a figure. Can- 
ners are showing no eagerness to contract for stocks even at 
this price and many will not put up a pack of this fruit. The 
situation on apricots is very similar to the one on cherries. 
Canning has commenced in the San Joaquin Valley, but will 
not be under way for a month or more in the district around 
San Francisco Bay. Valley canners are offering $55 a ton for 
fruit that runs sixteen to the pound, as compared with $90 
last year. Some growers are disposed to dry their fruit, be- 
lieving that by doing so they can get fully $70 a ton out of 
their crops. Practically no fruit has been contracted for s> 
far in the Santa Clara Valley. 

Peas—The Pacific Pea Packing Company has completed 
its season’s run at Oakdale, Cal., with the smallest output in 
many years. The company usually has about 1,000 acres of 
its.own land planted to this crop, but is devoting this to other 
purposes this year. The acreage around Empire was reduced 
and the crop was attacked by aphis, greatly reducing the out- 
put. The pack this year will hardly be one-fourth of a normal 
pack. 

Tomatoes—The great curtailment in the acreage devoted 
te tomatoes is having its effect on the spot market for the 
canned article and a gain of at least ten cents a dozen has 
been recorded during the past couple of weeks. Standards are 


now held at 95 cents a dozen and are selling just as freely 
at this figure as they were a few weeks ago at 85 cents. 

Pears—The California Pear Association has made the an- 
nouncement that opening prices on pears will not be announced 
for several weeks, and that the organization has decided to 
ship a larger percentage of the crop in the fresh state than 
usual, owing to the failure of many Eastern crops. The 1921 
crop in this State is estimated at 76,000 tons, as compared with 
94,000 tons last year, the crop in Lake County being almost 
a complete failure. It is stated that some canners are offering 
growers outside the Association $40 a ton for canning pears, 
while others are suggesting the pre-war prices of $25 to $40 
a ton. It is declared that these prices are below the cost of 
production and no sales have been recorded at these figures. 
An effort is being made to secure a large membership for the 
Association and an advertising campaign is then planned. Presi- 
dent Frank T. Sweet states that within ten years the output 
of pears in this State will exceed 300.000 tons a year and that 
oes output of Oregon and Wachington will also show a great 
gain. 

Coast Notes—At a meeting of loganberry growers, heid 
recently at Woodburn, Ore., it was decided that five cents a 
pound would be the price for which the crop would be held this 
year. Other berry prices decided upon were: Gooseberries, 
5c; strawberries, 6c, and raspberries, 8c. 

G. C. Teal, of Seattle, Wah., secretary of the Pacific 
Canned Fish Brokers’ Association, has compiled an estimate 
of the salmon pack to be put up this year, the estimate being 
the result of a questionnaire sent to all packers in North 
Pacific waters. Inquiries were sent to 229 concerns, which 
operated last year and answers were received from 203 of these. 
It is announced that 100 plants will be operated, 92 will be 
idle, and 11 are listed as uncertain. In Western Alaska 27 
plants will be operated and 5 will be idle; in Central Alaska 25 
will operate, while 54 will remain closed, while 3 out of a total 
of 16 plants on the Oregon-Washington coast will operate. Six 
plants are running on the Colombia River. The detailed esti- 
mate follows: 


Cases. 


This does not take into consideration the Puget Sound 
district, where about 450,000 cases will probably be packed. 
A new fishing code is in effect there and canners were not in 
a position to make estimates of the usual basis. 

Walter MacFarlane, head of a fish packing company of 
Honolulu, T. H., was a recent arrival at San Francisco from 
the Islands, 


Getz Bros., exporters, specializing in canned products, have 
moved their offices to Battery and Sacramento streets, San 
Francisco, Cal. 


C. H. Bentley, vice-president of the California Packing 
Corporation, San Francisco, Cal., has been made a member 
of the board of trustees of the B-B. Campaign Committee, 
having in charge a million-dollar advertising campaign to at- 
tract attention to the multifold advantages of Upper California. 

The Dallas Producers Canning Company has been incor- 
porated at DaDllas, Ore., with a capital stock of $100,000 by 
H. W. Webb, M. E. Lee and Milton W. Smith. 


The Oregon Canning Company has been incorporated with 
a capital stock of $50,000 at Portland, Ore., by R. B. Kuyden- 
dall, Marvin K. Holland and G. C. Frisbie. 

The Shaw Island Packing Company has sold its salmon 
packing p'ant at Shaw Island, Wach., to the Island Belt Pack- 
ing Company. 


“BERKELEY.” 


SUGGESTIVE FIGURES. 


According to the United States Bureau of Public Roads, 
fully 4,932,000 persons were carried by motor cars during 
1920, as compared with 1,234,222,889 paying passengers on 
the railroads. 

More than 1,200,000,000 tons of freight were carried in 
motor trucks, or nearly half the amount of freight carried 
on the rail lines, 

These figures may explain in a measure the decline in 
some of the railroad revenues which recently has been attract- 
ing attention. 


COMMERCIAL UTILIZATION OF WASTE SEED FROM THE 
TOMATO PULPING INDUSTRY. 
By J. H. Shrader, furm)rly chemical technologist, and Frank 
~ Ra ak, chemical bivl gist, office of Drug, Voison»us and 
O..-v.ant Investigations. 
(Bulletin No. 92?, U. S. Dept. af Agr.culture. 


(Contined from last issue) 


Separating the Seed from the Waste Material—The wet 
mass of seeds and skins as it comes from the pulping opera- 
tions is known as “cyclone waste,” and several methods may 
be employed for separating the seeds from this waste. The 
common practice where only small quantities of seed intended 
for planting purposes are involved consists in suspending the 
waste in several volumes of water and agitating the mass. The 
skins, being lighter than the seed, have a tendency to float, 
while the seeds and cores sink. 

In large-scale operations the waste is discharged into a 
long trough provided with a false bottom, the mesh of which 
is of a size which allows only the .eed to fall through. A 
slow stream of water enters the trough at the upper end and 
overflows at the lower end. The waste is continuously intro- 
duced with the water, thoroughly agitated with it, and carried 
slowly forward. In this movement the mass becomes disin- 
tegrated, allowed the seed to settle slowly, while the skins 
are carried forward and discharged by the overflow or skim- 
med off by workmen. When the seed accumulates above a cer- 
tain point in the trough the operation is discontinued and the 
trough dumped. The seed is then placed in muslin bags and 
centrifuged for about half an hour, to remove the excess mois- 


- ture, and then dried. One disadvantage of this method lies in 


the fact that it requires the entire time of several workmen. 
Such practice pays when the seed is intended for planting pur- 
poses, in which case it brings a comparatively high price, but if 
intended for crushing for oil it is not profitable. 

Another method which has been developed on a commer- 
cial scale consists in dumping the waste into a large funnei- 
shaped receiver, 4 to 5 feet in diameter at the top and pos- 
sibly as deep, filled with water which has been given a circula- 
tory motion by impinging several streams of water set at small 
angles to the surface. As it is dumped iuto the ve-sel the 
waste is disintegrated by the swirling motion. The seeds sink, 
while the skins are carried over the top in a continuous over- 
flow. When a large quantity of seed has uccumulated the ac- 
tion is stopped, the vessel tilted, and the excess water poured 
off. The container is then restored to its original position and 
the seed dumped by a gate valve in the bottom. It is estimated 
that by this method about 90 per cent. of the seed is recovered, 
Two men operate the entire recovery equipment, including the 
seed separation and the drying units. Such a machine is large 
enough to handle all the waste from a 5,000-basket plant. 

In Italy the waste is first dried and the seed then fanned 
out. The advantage of this method is that the seed is rendered 
available by one operation. The disadvantage, however, is 
that some of the seeds are lost because, in drying, the particles 
of skin curl back and inclose many of them. It is not believed 
that any amount of grinding and fanning can recover all or 
nearly all the seed, although no figures are available as to the 
efficiency of such operations. 


The most practical method for separating the seed from 
the waste is to make the separation in the original cycloning 
operation used in making the pulp, thus entailing only one 
handling. The operation is continuous, with no intermittent 
discharge and with no extra labor. To all who operate the 
ordinary cyclone pulping machines it is apparent that if the 
perforations of the screen are just large enough to permit 
the passage of the seed, these with the pulp will flow out of the 
machine in a continuous stream, while the cores and skins will 
be discharged through the gate of the machine as usual. 

A 5-mesh woven screen made of No. 12 wire has been 
found very satisfactory. There is a greater tendency for the 
‘mall pieces of skin to go through the meshes with the seed 
than for the seed to remain back with the skins; in other 
words, the operation is in favor of the seed. The stream of 
pulp and seed is pumped into an adjoining cyclone provided 
with an ordinary breaker screen (about 20-mesh), the per- 


forations of which are too small to permit the passage of the | 


seed. The pulp or juice then flows out in a continuous stream, 
while the seeds pass out through the gate. Inasmuch as the 
two machines are placed together, preferably one behind the 
other, and one man operates both, it follows that this opera- 
tion necessitates practically no increase in labor and is con- 
tinuous and efficient. Experience with this method for more 
than two seasons at the Arlington Experimental Farm near 
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Washington, D. C., confirms the conclusions as to its effec- 
tiveness. 


A double cyclone is now being manufactured which sepa- 
rates the seeds from the skins and cores in one operat-on. 

Drying the Seed—Before the seed obtained from the 
operations just described is in condition for drying, .t is pre- 
ferable that it be washed and the excess moisture removed. 
As the seed emerges from the cyclone it i. covered with a mu- 
cilaginous, slimy coating, and when placed in rotary driers in 
this condition it stocks to the drying surfaces. This coating 
also prevents satisfactory treatment .n the preliminary re- 
moval of water. It has been found thai satisfaciory wash.ng 
can be accomplished by suspending the seed in a stream oi 
hot water and cycloning it out of the mixture by us_ng the ord.- 
nary breaker cyclones. In practice this wa hing is done as fol- 
lows: The seed is thrown into a funnel se. in the inlet part 
of a centrifugal pump, while a stream of hot water, likewise 
directed into the funnel, carries the seed with it down into 
the pump, where the churning action of the rotor breaks up 


charging the whole mass more or less homogeneously into 
the washing cyclone. The seed is discharged through the gate 
quite clean and bright. 

Cyclone waste as it is usually produced contains about 
80 per cent. of water, while the seed contains from 65 to 70 
per cent. One difficulty in drying mater.al with such a high 
moisture content is the cost of the operation. To economize 
in this respect and at the same time shorten the period of 
drying, several methods of moisture reduction may be em- 
ployed, 

A considerable proportion of the excess moisture can be 
removed by pressure. For this purpose small hydraulic presses 
of the type used for pressing out apple or grape juice may be 
used. Cloths are laid on racks, the seed is placed thereon, and 
the edges of the cloths are folded over, thus form:ng a cake. 
Several of these, one above the other, are placed in the press 
and hydraulic pressure applied. From 10 to 15 per cent. of 
moisture can be removed by such treatment. A small pres 
may have a capacity of about 400 pounds of wet seed an hour. 

Moisture reduction by centrifuging has also been tried. 
In this method the seed is placed in a bag and whirled, as in 
the ordinary type of laundry centrifuge. The use of a bag 
prevents the packing of the ceed in the machine and facilitates 
emptying. The moisture content of seed, which originally was 
about 55 per cent., was found to be reduced to about 51 per 
cent. A centrifuge of ordinary size (about 3 feet) will handle 
approximately 600 pounds of seed an hour, depending, of 
course, on the size and duration of the cycle. It will be noted 
that the above methods are not continuous and that they re- 
quire the entire attention of the operator, 

A moisture expeller has been successfully applied in this 
operation. The machine is essentially similar to an oil ex- 
peller, consisting of a horizontal barrel composed of bars bolted 
together, along the longitudinal axis of which rotates a screw. 
This latter carries the charge of wet seed forward and dis- 
charges it over a cone in the outlet of the barrel. By adjust- 
ing this cone in the throat of the barrel the degree of pres- 
sure, and consequently the extent of moisture reduction, can 
be regulated. 


The machine does not operate on unwashed seed, as the 
slippery character of the latter cauces it merely to churn. It is 
absolutely necessary that the seed be denuded of this coating 
material, and preferably pressed hot. All of this can be ac- 
cumplished, of course, by washing the seed in hot water and 
pressing it immediately. By such procedure the moisture 
content can be reduced from 65 to about 52 per cent. The 
operation is continuous and does not need the constant atten- 
tion of the operator; in fact, after being adjusted at the begin- 
ning of the run it operates without further change, except pos- 
sibly a slight adjustment from time to time because of the 
varying character of the seed. Among its other advantages is 
the fact that owing to the spongy character of the seed it 
emerges from the machine in a light, puffy condition, which 
obviates the necessity for grinding. Expellers of this type 
are manufactured in three commercial sizes, handling 400, 
800 and 1,600 pounds of raw material an hour, with a power 
consumption of 5, 7%. and 10 horsepower, respectively. Many 
of the seeds are bruised and torn, which would render them 
unsatisfactory for planting purposes, but the operation is quite 
satisfactory for reducing the moisture in seed intended for oil. 
because for this purpose such bruising is immaterial. 

Drying is one of the most important processes in the cuc- 
cessful and economical handling of the seed. Various types 
of machines for this operation are on the market. These may 


the clumps of seed, suspending each particle :eparately and dis- a 
* 
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be classed under two general heads, tray driers and rotary 
driers, 

The tray drier is most frequently employed for drying 
tomato seed intended for planting purposes. The seed, freed 
from as much water as can readily be drained off or as can be 
removed by slight pressure in some form of press, is spread 
out on trays in layers approximately one-half of one inch in 
depth and subjected to a slow current of warm air. In suine 
cases no artificial heat whatever is imparted to the air cur- 
rent, the lack of heat being made up by greatly increasing 
the voume of air passed over the seed, which is protected from 
being blown away by pacing a screen over the layers. | 

it is claimed that this treatment insures a high percentage 
of germination and is therefore perfectly feasible when the 
seed is intended for planting purposes; but for seed intended 
for oil extraction it is too expensive, since it Involves a greater 
initial cost for equipment becaues of the necessarily increased 
size of the air blower and the consequent power required for 
operating it. 

A drier which can be satisfactorily used for handling to- 
mato seed for oil extraction is a tunnel drier described in 
Farmers’ Bulletin 984, United States Department of Agri- 
culture. An adaptation of this form of drier for handling 
the quantities of seed produced by a plant pulping 1,000 bas- 
kets of tomatoes a day is a rectangular box 10 feet long, 2 
feet wide, and 6 feet high. One end rests upon the floor and 
the other end is raised 2% feet above the floor level py in- 
creasing the length of the studding. This gives the floor and 
ceiling of the box a uniform slope of 3 inches per foot of 
length. The box has a solid floor except at the lower end, 
where there is an opening 3 by 2 feet which permits the en- 
trance of warm air from the furnace placed immediately, be- 
low the opening. A ventilating shaft 2 by 3 feet is placed 
at the upper end and extends through the roof to a height well 
above the top of the chimney and the peak of the roof. 


The runways carrying the trays are made of strips 1 by 
1 inch or 1 by 2 inches, nailed 4 inches apart to the studding 
on centers, thus accommodating 16 tiers of trays, one above the 
other. The trays may be 2 by 3 feet or 2 by 4 feet, made 
of wire mosquito netting nailed to frames made of wooden 
strips 1 by 1 inch. 

The trays of freshly prepared material are place in the 
drier at the upper and cooler end and are gradually pushed 
toward the lower and hotter end as they become partially dried 
When the drier is filled the edge of the tray on the lowest run- 
way is placed flush with the edge of the hot-air opening, the 
next tray above projects about 2% inches over it, and so on to 
the top. The arrangement at the opposite end is, of course, 
exactly the reverse. When thus arranged the edges of the 
trays act as baffle boards, breaking up the column of hot air 
arising through the floor and forcing it to pass between the suc- 
cessive tiers of trays. Any good-sized strongly constructed 
stove and any fuel which is available may be used. The ar- 
rangement of the pipe, as shown in the drawing, permits the 
maximum use of the heat produced by the fuel burned. The 
stove room may be temporarily partitioned off by walls of 
rough boards. Instead of a stove, a coil of steam pipe may 
be used for heating. The walls, floor and ceiling of the drier 
may be of matched flooring, siding, sheet iron, or beaver board. 


A drier of the size shown will provide a little more than 
300 square feet of drying space and will accommodate approxi- 
mately 700 pounds of wet seed at one charge. If all the wet 
seed which is produced in one day is left in such a drier over- 
night it will be dry the following morning. It is estimated that 
the entire cost of such a drier will not exceed $250. 


The Bureau of Chemistry has developed and successfully 
applied the so-called trayless drier to the drying of vegetable 
products. This drier consists of a tight wooden box in which 
a double series of dumping trays is mounted. The total dry- 
ing area, consisting of 32 square feet, is divided into four 
compartments, 1 foot wide and 4 feet long, each being pro- 
vided with two dumping trays. The drier is made of white 
pine lined with compo board to prevent the leakage of air. 
The lower front of the drier is fitted with two doors, through 
which the finished material can be removed. The air is heated 
by a furnace and is supplied directly by a blower fan which 
delivers about 2,000 cubic feet of air a minute against a static 
pressure of a 1-inch water gauge. A furnace, such as ig used 
for heating houses, is large enough for a drier of the size de- 
scribed. Where steam is available steam coils can be used 


for heating. Devices for charging the drier or for discharging 
the finished material are not shown, but could easily be con- 
structed, thereby making the operation more or less auto- 
matic. 


The lower compartment could be made hopper shaped 


and fitted with a gate valve discharging the seed to a conveyor 
or oscillating apron. In operation the wet material is placed 
in the upper tray for about half an hour. The tray is then 


. tilted and the charge is dumped to the tray below and a fresh 


charge put into the upper tray. When the seed in the lower 
tray is dry the latter is tilted and the batch dumped into the 
hopper bottom. his process is then repeated. 

This drier will satisfactorily dry unwashed seed at the 
rate of 130 pounds of wet seed an hour, or approximately 
1,000 pounds a day. Washed seed, however, can be dried more 
quickly. The drier could easily be built by a carpenter in a 
few days, and the cost for material, using ordinary building 
material, would be approximately $40. One nundred dollars 
would doubtless cover the entire cost for labor and material. 
The cost of a fan would be approximately $50, while a heater 
and piping would add about $100 more. 

Considerable attention was directed to the performance 
of the rotary type of directheat drier. It might be thought 
that the preliminary mechanical reduction of moisture from 
65 to 50 per cent, is so slight that the extra handling would 
be unprofitable. However, such treatment seems to be neces- 
sary in order to make the subsequent drying by the rotary 
drier successful. If the seed contains more than 52 to 55 per 
cent. of moisture, it has a tendency to pack and stick to the 
walls of the drier instead of drying and discharging freely. 
In the experiments conducted none of the expeller or centri- 
fuged seed packed in the drier, but in every case the untreated 
seed did pack. 

An experimental direct-heat drier was installed for the 
work, the heat being supplied by gas. The seed-drying cham- 
ber of this machine was 5 feet long by 1 foot in diameter 
and rotated at the rate of 16 revolutions per minute. About 
six or seven minutes were required for the seed to pass through 
the machine. Inasmuch as this period was too short for com- 
plete drying, several passages through the drier were neces- 
sary. Trials on a semicommercial scale demonstrated that 
such a machine is readily adapted to the drying of such ma- 
terial as washed tomato seed, since it is easily controlled, is 
continuous in operation, and carries a minimum Jabor charge 
because it requires but little attention. 

In order to produce seed of proper dryness it was neces- 
sary to pass it through the machine three times. The moisture 
content, which at the beginning was 52.4 per cent., ut the 
end of each passage was reduced, respectively, to 35.6, 21.9 
and 9.6 per cent. In a fifth passage through the drier the 
moisture was reduced to 3.1 per cent. 

It is, of course, apparent that a large commercial drier 
of this type would be materially longer than the experimental 
drier, and probaby one passage of the seed through the ma- 
chine would reduce the moisture to about 10 per cent., which 
would be sufficient for subsequent oil extracticn. 

It is thus evident that one workman could handle the 
whole operation of seed treatment from the seed-washing 
cyclone through the moisture expeller and drier to the storage- 
bin conveyors. 


The Use of Exhaust Steam Compared With Live Steam— 
The advisability of using exhaust steam for heating the air 
with which to dry the seed depends (1) upon the other uses 
to which the available steam might be put and (2) upon 
the cost of producing live steam. Data from seed-drying plants 
show that with air heated to about 185 degrees F. delivered 
at a rate of 2,000 cubic feet per minute the seed from a 5,000- 
basket pulping station may be dried in an eight-hour day. 
The quantity of steam necessary for this heating is 250 pounds 
an hour. With steam at 50 cents a thousand pounds, which 
probably is as low as could be obtained at the present prices 
for fuel and labor, the total cost for heating the air during 
a season of, say, 50 eighthour days would be $50. 

Table IV shows the size and character of the equipment 
required for exhaust and live steam, respectively, 

Table IV.—Comparison of the size and character of the 
respective equipments required for exhaust and live steam in 
drying tomato seed. 


Equipment. Exhaust steam. Live steam. 
Size of pipe line.... 1% inches........ ¥% inch. 
Length of pipe line. Probably greater... 
Accessories....... Oil separator...... Trap. 
Reduced pressure with 
Heating surface of reducing valve is 
used. 
Greater, Full steam pressure is 
used. 
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EDITORIAL JOTTINGS 


There is to be a meeting of the National Canners’ Asso- 
ciation Board of Directors in Chicago at the Hotel La Salle 
on Wednesday and Thursday, June 22 and 23. Some matters 
of importance are to come up, among them, no doubt, the 
selection of the next Convention City. 

This is the usual spring meeting of the Board, ‘and we 
understand it was originally intended to hold the session in 
Washington at the headquarters of the Association, the logical 
meeting place for such committee sessions; but a change in 
the program was made, and Chicago chosen for the meeting. 

But when one looks at the roster of the Directors and 
Executive Committee, as it now stands, it is not surprising that 
the meetings go West. There are 42 names on the list, and 
of these 31 are from the West and 11 from the East, as follows: 
Utah, 2; Minnesota, 1; Delaware, 1; California, 3; Wisconsin, 
2; Virginia, 2; Iowa, 2; New York, 3; Ohio, 3; Pennsylvania, 
1; lllinois, 4; Maine, 2; Washington, 1; New Jersey, 2; Louis- 
iana, 1; Oregon, 1; Missouri, 2; Michigan, 1; Indiana, 1; Ten- 
nessee, 1; Maryland, 3, and Colorado, 1. The Ohio River is 
taken as the usual dividing line. 


Rumors in the air indicate that the usual barnstorming 
custom of the industry is to be continued, and the city where 
the 1922 Show will be put on is now under consideration. 
Cincinnati is prominently mentioned, and while this would be 
returning to the first love of the National Association after 
many years—and it is a good city in which to hold the meet- 


ings—there are those in the industry who sometimes hope 
that the canning industry, as an industry, will take itself seri- 
ously enough to realize its importance and dignity and be able 
to rise above this “barnstorming” stage by selecting one city 
as the permanent site of its annual convention and exhibit. 


Atlantic City is, of all cities in the country, absolutely 
dependent upon canned goods for sustenance. It is a hotel city 
and has to live out of the tin can; and yet, this being so, and 
with one of the finest exhibitions of canned foods ever ar- 
ranged shown at the recent exposition during the Convention, 
what good did it do? Nota bit. That there is any benefit to 
the canned foods industry to come from the selection of the 
city in which the Annual Convention meets may be taken out 
and buried as an exploded myth, That can be left out of the 
calculations for all time. 


The only considerations that should have any weight with 
the committee selecting the Convention City are: Adequate 
and comfortable hotel accommodations during, normally, the 
most unpleasant season of the entire year, and an exhibition 
hall sufficiently large and properly equipped to house the ma- 
chinery and supplies display. Answer these two requirements 
and the answer will be in full, because to secure such hotel 
accommodations a large city must be selected, and that insures 
satisfactory railroad accommodations, and at the same time 
insures sufficient meeting halls for all ordinary purposes, 
though, of course, not enough if the old system of innumerable 
small meetings taking place on the same day and hour is to 
be continued. But, of course, these cannot be continued, for 
if they try to do so they will merely break up the Asczociation. 
They had broken the Association up into so many branches 
and subdivisions, sections and what-nots that the whole struc- 
ture threatened to topple down about their heads—and it will 
topple down if they do not draw them into more compact and 
get-at-able sessions. A National Convention ag recently con- 
ducted presents the picture of a man with his feet upon the 
ground, it is true, but with his legs so far apart as to destroy 
his balance; and it is about time to call ‘“‘Attention!” and to 
hear those heels click together, and the whole body be ready 
to function efficiently. 


And as the program makers will soon be at work, let us 
suggest to them that they make this a “Business Concention” 
just as the recent Wholeale Grocers’ Convention was termed 
an ‘‘Economy Convention.” In recent years it has become the 
fashion to name the annual meetings in various lines, and we 
suggest ‘“‘Business,”’ not only because this 1922 Convention will 
come at the beginning of the biggest business revival the can- 
ning industry has ever seen—when all lines will be booming 
and new life evident everywhere—but because we want to see 
“business” in its every movement, with academic questions and 
the like relegated to the far rear. Let’s supplant the abundant 
talk and chautauqua-like sessions with snappy business and 
decisive actions, that men may go back to their homes filled 
with new business energy and up-to-date ideas, ready to pitch 
in with the will and the knowledge to take advantage of the 
new great business which will be open to them next season. 
And as a Maryland man is now the President of the National 
Canners’ Association, and will be the Presiding Officer then, 
let him take the old motto of his State, ‘“Fatti Machi, parole 
Femine,” which, translated, means ‘‘Deeds for men, words for 
women,” for this coming Convention, and then see it through. 


Mention of the wholesalers’ convention calls to mind the 
remarks of Secretary Toulme before that body and to inquire 
as to whether or not he had the National Canners’ Association 
in mind. These remarks have been interpreted as applying 
to the Southern Wholesale Grocers’ Association, and in such 
case we have nothing to say; but if, by any chance, he had also 
in mind our Association, we want to assure him that he is 
far wide of the mark. All branches of the canned foods in- 
dustry—canners, supply men and brokers—are working in 
perfect harmony, and each one eager and anxious to contribute 
a full share to the good work. Mr. Toulme is quoted as say- 
ing, speaking of his Association: 

“The national organization is, therefore, a matter of vital 
interest. The trade is deeply agitated, as might be expected. 
The thinking merchant is demanding the type of organization 
that will serve him best in this crisis. What kind of organiza- 
tion is it that can help most? 
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“I have been told that the wholesale grocer wants the 
type of organization that will shrewdly anticipate his troubles 
and annoyances and outdo him in vehemence in telling them 
to the world. Do you believe that? 


“I have been told that the wholesale grocer wants a cer- ° 


tain labor union type of national organization, with head- 
quarters devoting its time and energy to playing the role of 
the agitator. Do you believe that? 

“T have been told that the wholesale grocer believes in a 
national organization that stages the most violent street fights 
with government officials and allied trades. Do you believe 
that? 

“I have been told that the jobber wants a national or- 
ganization, but would like the financial assistance of every- 
body in the allied trades to help him maintain it. Do you 
believe that? 

“TI have been told that the wholesale grocer would admire 
a national organization that barked furiously, but disappeared 
when it came time to bite and hang on. Do you believe that? 

“TI have been told that the wholesale grocer wants an 
organization that talks instead of the organization that works. 
Do you believe that? 

“T have been told that the wholesale grocer believes that 
the organization that ‘outbursts’ most frequently and violently 
is the organization that it worth while. Do you believe that’ 

“T have been told that it is easy to muddle the memory 
of the wholesale grocer with rhetoric and make him forget 
who got the results and how. Do you believe that? 

“T have been told that the wholesale grocer is easily 
fooled by dissembling phrases, which by omission or vague 
suggestion, produce and leave a completely wrong impression. 
Do you believe that? 

“I have been told that it is a simple matter to get the 
wholesale grocer to agree that a reasonable exercise of judg- 
ment is ‘ultra-conservatism’ and that a futile emotionalism 
alone denotes activity. Do you believe that? 


“In other words, we hear this and that about the whole- 
sale grocer and are cited an isolated example here and there 
as final proof. 

“But these things cannot be true. 
true, and they are not true! 


“The National Association does not fill the air with 
‘bunk.’ If it has something to say that can be said in one page 
it says it in one page—not six. Its membership list is made 
up of wholesale grocers and only wholesale grocers. It does 
not accept cash ‘courtesies,’ that presumably go towards main- 
taining the organization that is supposed to work for the 
wholesale grocer entirely. It does not compete against the 
trade press, because it believes the many splendid trade pub- 
lications should be encouraged—not crowded out unfairly. 
It does not duplicate or conflict with any association’s service. 
It is doing exactly the work it was created to do, and doing 
it thoroughly and conscientiously. 

“Doctors frequently give us medicine that does not taste 
good. A conscientious trade organization cannot always give 
an individual member pleasant sounding advice. The Na- 
tional Association always gives its best advice. It might taste 
bad. But it will cure.” 


By no twist of the imigination could most of these shots 
be applied to the canners, and it is far from our belief that 
Secretary Toulme had the N, C. A. at all in mind; but he has 
asked some pertinent questions which the officers and mem- 
bers of all our associations may seriously consider. He shows 
himself an energetic man, and his words will do good, 


BUTTER, CHEESE AND CONDENSED MILK. 


Census Bureau's Summary Concerning the Industry for 1919. 
Washington, D. C., June 8, 1921. 

A summary of the general results of the 1920 census of 
manufacturers for the butter, cheese and condensed milk in- 
dustry has been issued by the Bureau of the Census, Depart- 
ment of Commerce, showing for the United States, as a whole, 
the qualities and cost of the principal materials used and the 
quantities and value of the various products manufactured in 
factories during the year 1919. 

Returns were received from 7,857 establishments in 1919, 
the products of which were valued at $1,079,557,000, At the 
census of 1914, 7,982 establishments reported products valued 
at $370,819,000. While there was a decrease of 125 in the 
number of establishments, the total value of products increased 
$708,738,000, or 191.1 per cent, from 1914 to 1919. 

Butter and Cheese — The production of butter in 1919 
amounted to 938,505,382 pounds, valued at $533,331,000, as 
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compared with 786,013,489 pounds, valued at $223,179,000, in 
1914, representing an increase of 19.4 per cent in quantity and 
139 per cent in value. The production of cheese in 1919 
amounted to 475,330,820 pounds, valued at $137,281,000, and 
in 1914 to 377,506,109 pounds, valued at $50,932,000, the in- 
crease being 25.9 per cent in quantity and 169.5 per cent in 
value. 

Condensed and Evaporated Milk—The production of con- 
densed and evaporated milk increased from 884,646,761 
pounds, valued at $59,375,000 in 1914, to 2,096,973,25z 
pounds, valued at $293,569,000 in 1919, the increases in 
quantity and value being 137 per cent and 394.4 per ceni, 
respectively. The manufacture of powdered milk increased 
from 21,987,911 pounds, valued at 2,082,000 in 1914, to 106,- 
691,388 pounds, valued at $17,273,000 in 1919, while for the 
same period the production of sugar of milk increased from 
4,051,320 pounds, valued at $401,000, to 10,401,116 pounds, 
valued at $2,633,000. The production of both powdered milk 
and sugar of milk was first reported separately at the census 
of 1914. The following summary gives comparative statistics 
for the milk and cream used and for the principal products 
manufactured in this country as reported at the census of 1914 
and 1919. The figures for 1919 are preliminary and are sub- 
ject to such change and correction as may be necessary upon 
further examination of the original reports: 


Butter, Cheese and Condensed Milk—Comparative Summary 


919 1914 
Number of establishments*.. . 7,857 7,982 
Principal Materials 
Cost $333,357,000 $114,315,000 
Cost $437,267,000  $160,917,000 
Products 

Value $533,331,000 $223,179,000 
Value $137,281,000 $50,932,000 

Condensed and Evaporated Milk 
Pounds 2,096,973,252 $884,646,761 
Value $293,569,000 $59,375,006 
Powdered milk .......Pounds 106,691,388 21,987,911 
Value $17,273,000 $2,082,000 
Sugar of milk........ Pounds 10,401,116 4,051,320 
Value $2,633,000 $401,000 
All other products......Value $95,470,000 $34,850,000 


*Includes for 1919, 189 establishments engaged primarily 
in other industries which manufactured butter, cheese and sim- 
ilar commodities as subsidiary products, and for 1914 342 
establishments of this class. 


AMERICAN CANNED FOODS TRADE IN GREAT BRITAIN. 


Report from American Chamber in London. 

Although under normal conditions, there is an excellent 
market in Great Britain for high-grade package and tinned 
foodstuffs from America, the trade is suffering today from the 
common malady of complete stagnation, aggravated by a war 
legacy of tremendous stocks, says a special report received in 
this country by prominent firms who are members of the 
American Chamber of Commerce in London. 

This report not only reviews the general state of the 
market, but discusses in detail the present position and future 
prospects regarding canned salmon, corned beef, canned 
tongues, canned meat specialties such as soups, pork and 
beans, ete., canned milk and fruits. Emphasis is placed on 
the need for standardized quality, foreigners having a ten- 
deney to look upon American products as a whole either as 
desirable or undesirable, according to the individual line they 
may have sampled. 

Full details are available only in the report which has 
been circulated to members, but interested firms can secure 
copies as long as they last by writing to the American Cham- 
ber of Commerce in London and referring to this item. ° 


FOR SALE—2 No. 3 Leffler Automatic Round Double 
Seamers; 12 No. 11 Leffler Square Double Seamers; 1 No. i 
Bliss Automatic Body Former, Single Edge; 1 No. 80 Jones 
Power Pre:s; 1 No. 60 Jones Power Press. Fully equipped 
and in excellent condition, Reasonably priced for quick action. 
Address Box A-882, care of The Canning Trade. 
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Historical Papers upon the Canning Industry 


Collected by A. W. BITTING 


Discoloration 


BY 
ANDREW MACPHAEL. 


THE CANNING TRADE. 


Director of Research, Glass Container Association 


In Canned Lobster 


NOTE---This is the most concise and clearest summary of the facts 
known concerning food preservation up to that time. 


M. NICOLAS APPERT 
1750—1841 


INTRODUCTION, 


Before undertaking this inquiry, it was necessary to 
measure the importance of the work in hand, to ascertain 
the amount of labour it would be thought advisable to 
bestow upon it. This problem was approached from vari- 
ous sides: 


First. The value of the industry. 
Second. The extent of the deterioration. 
Third. The loss entailed thereby. 
Fourth. The distribution of the loss. 


The following facts are, therefore, submitted, because 
it was the consideration of them which pointed to the 
necessity of an extensive and elaborate research. If any 
results were to be obtained, it was only by proceeding in 
an orderly manner and to great lengths, if necessary. 
Even if no results were to be arrived at the preliminary 
work would have been done for some more fortunate ob- 
servers. Therefore, the inquiry was projected upon a wide 
and sound basis, and the various operations are set forth 
along with the conclusions to which they led. 

The value of the export of lobsters in 1891 was $1,- 
930,175; 1892 was $1,909,756; 1893 was $2,071,225; 1894 
was $2,331,660; 1895 was $2,135,756. While last year the 
value amounted to $2,489,995. 

The average price per pound in 1883 was 9.12 cents; 
in 1893 it had risen to 14.10 cents; at present it is 18.72 
cents. 


(2.) The extent of the deterioration. 

(3.) The loss entailed thereby. 

(4.) The distribution of the loss. 

These three factors will be considered together. 

It is a matter of exceeding difficulty to estimate ac- 
curately the annual loss sustained by the industry through 
deterioration in the quality of the goods by blackening and 
other causes, because the loss falls in so many quarters. 

First, there is the loss to the individual packer; then 
to the buyer, the wholesale merchant, to whom the goods 


are sent, to the retail dealer, and finally to the consumer, 
who probably bears the bulk of it and whose loss ean 
never be ascertained. 

To obtain some expression of opiniou, a communica- 
tion was addressed to packers, buyers and dealers in the 
Maritime Provinces of Canada, the United States and 
Great Britain. 

It contained two questions: 

First. What do you consider to be the causes of the 
depreciation in the quality of canned lobsters? 

Second. What, in your opinion, is the annual loss to 
the lobster packing industry through this deterioration? 

From some of the factories came. replies that they 
sustained no loss whatever. This fortunate condition is 
explained by the fact that these packers market their 
goods twice a week before any considerable change is 
manifest, receive their money, and the transaction se far 
as they are concerned, is finished. The first buyers ship 
the goods on commission and receive what the consignee 
can afford to send. This, then, is a source of information. 
In this connection, the following extracts selected from 
many letters are of value as showing the feeling of the 
trade in England: 


From W. & D. Harvest, Dowgate Dock, Upper Thames 
Street, London, E. C.: wer 

“We trust the experiments you allude to may pro- 
duce satisfactory results. Certainly, the persent canned 
lobsters form so capriciously perishable a stock that the 
trade is avoided as much as possible by importers, dealers 
and retailers.” 

From Messrs. Crosse & Blackwell, Soho Square, Lon- 
don: 

“There is a great need of improvement in the preser- 
vation of lobsters, as there have been special difficulties in 
the past few years.” 

From Petty, Wood & Co., Nos. 41-57 Southwark 
Bridg, London, 8S. E.: 

“We think it is quite time some steps should be taken 
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by the Canadian Government to regulate and try to se- 
cure the packing of fish which are sound and fit for the 
food of man and also to stop the shipment of rubbish and 
unsound food.” 

From Powell Bros. & Co., No. 27 Mincing Lane, Lon- 
don, England: 

“The whole industry for years past has been going 
from bad to worse owing to the unsatisfactory out-turn 
of the major portion packed: in fact, to such a pass has 
it ‘come that many firms have repeatedly expressed to us 
that they will need to seriously consider abandoning the 
sale of canned lobsters, owing to the unpleasantness and 
difficulties in which they are so constantly involved.” 

From the Cunningham & DeFourier Company, Ltd., 
Great Alie Street, London England: 

“It is our opinion that unless some prompt action be 
taken, the trade in these goods will practically cease as 
regards Great Britain. 

“For our part, we have made up our minds to discon- 
tinue offering lobster next season unless we can see an 
improvement in the pack, as the complaints which come 
to hand and which we have to satisfy by allowances, 
make the business very troublesome, and it is doubtful, 
taking all things into consideration, if we make any promt 
by handling these goods.” 

From Samuel Hanson, Son & Barter, No. 47 Botolph 
Lane, London, England: 

“There is no doubt whatever that unless something is 
done to improve the packing, the trade in canned lobsters, 
which has already seriously declined, must go from bad 
to worse, to the injury of all concerned.” 

From A. W. Latham & Co., No. 17 Philpot Lane, 
London, England: 

“Tf this blackening can be removed, it would be an 
enormous value to this industry, for at present the marvel- 
ous uncertainty as to whether, lobsters, from wherever 
they may come will show smut or turn black sooner or 
later, is one of the curses of this trade leading to endless 
difficulties and creating all sorts of dissatisfaction: in 
fact, if we were not obliged to handle lobsters, we should 
strike them off our list and thereby save ourselves much 
worry and loss.” 

The replies received from Mr. J. E. Grant and from 
Mr. W. F. Tidmarsh of the Portland Packing Company 
are to the point. In his reply, Mr. Tidmarsh says: “I 
think I would be quite safe in saying that if the ‘blacken- 
ing’ so-called, could be prevented, and the lobster pre- 
served so as to retain its flavour and texture, when the 
confidence of the trade became established, the value 
would be increased by at least three dollars a case, rep- 
resenting a total in money value to the industry in Canada 
of about $900,000 per annum.” 

Messrs. Macdonald & Bros. estimate the loss at two 
dollars a case, which, according to the annual output, is 
equal to $600,000 a year. 

Mr. Grant in his reply says: 

“It is very difficult to answer your inquiry fully, as 
the loss does not frequently fall upon the packer, he realiz- 
ing on them through the dealer, who ships them to the 
different markets of the world, and who in reality meets 
with the first loss and ultimately the jobbers who buy 
them at a price and keep them in stock awaiting the de- 
mands of the trade. Some seasons I know the jobbers 
lose all their goods. As a dealer I can speak very feel- 
ingly and can say that I have lost thousands of dollars 
by shipping lobsters on consignment. The only certain 
method in handling lobsters is to get rid of them as quick- 
ly as possible. It might be interesting to you to know the 


actual commercial value of a choice can of bright lobsters. 
Few realize the fact that the choice parts of eight lobsters 


go to fill a one pound can. 


“The consumer thinks nothing of paying 1214 cents 
for a fresh lobster. Multiply by eight and the can of lob- 
sters show a value of one dollar. Now, if the canning of 
lobsters could be brought down to an exact scientific proc- 
ess and the consumer could be guaranteed that the goods 


were as good as when fresh, the question will answer 
itself.” 


As long ago as ’88, Inspector Duvar wrote: 

“Owing to the inferior grade of goods prepared by 
some packers, the lobster business is in great danger of 
being seriously imperilled. Canadian packed lobster is 
at a very low ebb in English markets, so much so that 
London green-grocers will have nothing to do with Prince 
Edward Island lobsters on account of their inferior 
quality.” 

From this it is clear that the loss is a very material 
one, not only in the deterioration of the present product, 
but from the fact that the best quality now produced is 
inferior to that which should be obtained and can be ob- 
tained by the adoption of scientific methods.” 


DESCRIPTION OF DAMAGED CANS. 


This deterioration in the quality of the contents of 
cans is variously referred to as “blackening” or “smut,” 
and other cans are known as being “sour,” “acid,” “fer- 
mented” and “brown.” This points to the fact that the 
deterioration manifests itself in various forms and is due 
to widely different causes. 

It will first be necessary to describe the appearances 
presented by a series of damaged cans. Upon opening a 
large number it was at once seen that there was the larg- 
est possible variety of condition. Indeed the discolora- 
tion was absent in many cases and the degree to which it 
had proceeded was different in all. In some the contents 
were uniformly dark, the colouring matter penetrating 
the whole tissue. In others it was confined to that por- 
tion which was in contact with the seam of the can, and 
at the junction of the cover and bottom with the two 
ends of the cylinder. Again it occurred in spots corre- 
sponding with the puncture made in the cover to allow 
the air to escape or to assist in the process of sealing. In 
these places the continuity of the tin coating was broken, 
allowing the middle plate of iron to come in contact with 
the contents. Again, the discoloration commenced over 
small areas where the tin was eroded, but whether this 
erosion was due to a primary defect in the material or 
whether it was due to some solvent action of the contents 
had to be reserved for further examination and will be 
referred to later. In some cases the paper lining was 
alone discoloured and in others a space along the seam 
of the can. 

In most instances the contents remained solid though 
discolored. Some were liquid and uniformly black and 
others liquid but of a normal colour. Many cans were 
bulging almost to the point of bursting with gas, and 
when punctured the gas escaped with a rush and foul 
odour while in others the amount of gas was imperceptible. 


METHOD OF INQUIRY. 


We are now able to define the scope of the inquiry 
as follows: 

1. To classify and nenoual the different forms of 
deterioration. 

2. To ascertain their causes and consider the various 
theories in vogue respecting them. 
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3. To determine whether they began to operate be- 
fore or after the process of canning commences. 
4. To consider the present methods. 
5. To provide a remedy and prepare a scheme for 
the profitable preservation of lobsters. 


DISCLOLORATION AND ITS CAUSES. 


First of “blackening.” This should be described as 
“discoloration,” for the colour varies from a faint brown, 
a brilliant purple, a luminous yellow to a condition of 
inky blackness. 

Of this discoloration we have separated seven differ- 
ent kinds, all due to different causes which are here de- 
scribed in detail. 

1. Brownish discoloration of the paper alone. 

This form was found to be due to merely to scorching 
with an over-heated copper too long applied. To deter- 
mine this a can empty, except for the lining, was sealed 
with a very hot copper, on opening, the paper was found 
scorched as described. Again a similar discoloured area 
was removed from the lining of a can and treated with 
hydrochloric acid. The colour was not removed, proving 
it was due to organic destruction of the paper by heat, and 
of no serious moment excepting in respect of appear- 
ance. 

2. A yellowish discoloration of metallic lustre along 
the seam of the can. 

This is observed in many cans newly made and be- 
fore the lobster is introduced and is due to excessive heat 
in the soldering of the can itself, as can be shown by ap- 
plying an overheated copper for an unusually long time 
to a piece of tin plate when a similar result is produced. 

3. <A purplish discoloration observable immediately 
after the cans are removed from the second bath, which 
will be dealt with in considering the “Remedy.” 

4. Sulphide of Iron. 


In another series a blackness as intense as that of ink 
was observed commencing where the raw edge of iron was 
exposed along the seam, around the covers and at the 
probe holes. 
the can. This substance is soluble in hydrochloric acid 
and yields a precipitate of sulphur. When filtered and 
diluted with distilled water and a stream of sulphuretted 
hydrogen passed through, no precipitate is obtained, in- 
dicating that no lead or tin is present. If tin were pres- 
ent we would have a brown precipitate and black in the 
case of lead. If, now, ammonium sulphide be added, a 
black precipitate is brought down which is soluble in 
hydrochloric acid, and with potassium ferrocyanide yields 
the reaction of a ferrous salt. This discoloration then is 
due to sulphide of iron, and is caused by the sulphuretted 
hydrogen acting upon the iron. The sulphuretted hydro- 
gen arises from the putrefactive fermentation of proteid 
matter, under the influence of micro-organisms, as will 
afterwards appear. 

5. Sulphide of Tin. 

This produces a uniform brown tinge upon the paper. 
This material when treated with hydrochloric acid and 
sulphuretted hydrogen, produced a brown precipitate of 
proto-pulphide of tin, which dissolved in sulphide of am- 
monium, giving sulphide of tin; when acid was added a 
yellow instead of a brown precipitate was separated. This 
is the reaction of a stannous salt, the sulphide of tin 
being formed in the same manner as the sulphide of 
iron. 

6. Oxide of Iron. 

A yellowish brown rust upon the raw edges of iron 
due to common oxide of iron. A can was filled with a solu- 
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tion of salt and water and boiled for three hours, when 
a similar condition was produced. The material from the 
can answered all the tests for oxide of iron, that is to 
say, caustic alkalies gave a brick red precipitate of ferric 
hydrate insoluble in hydrate of potassium; ferrocyanide 
of potash gave a blue precipitate, and sulphocyanate of 
potash gave a deep red colour. — 

7. Bacterial Action. 

Discoloration due to bacteria. In many cans which 
are in the early stage of putrefaction one observes col- 
onies of bacteria upon the surface of the contents giving 
a uniform brownish tinge. This may be scraped off, leav- 
ing the tissue beneath of normal colour. 

From the foregoing it will appear that the ultimate 
source of a large series of discolorations is the presence 
and operation of bacteria. ; 

It was therefore clear that an exhaustive bacteri- 
ologic study would have to be undertaken. To this end, 
it was necessary to establish a laboratory where abun- 
dant material was accessible. Accordingly in May, 1896, 
this was done in Charlottetown, Prince Edward Island, 
with all the necessary appliances. The work was con- 
tinued there till the latter part of June and recommenced 


early in July to investigate some matters which were 
overlooked duing the first visit. 


GASES. 


The sign of deterioration most eagerly sought for is 
a bulging of the ends of the cans, due to an accumu- 
lation of gas within. These gases are a product of bac- 
terial activity, and upon analysis were found to be com- 
posed chiefly of: 

Sulphuretted hydrogen. Carbon dioxide. 

The material from which sulphuretted hydrogen may 
be readily formed, is often introduced into the can bv 
the non-removal of the gut and its contents. The stomach 
and gut of a living lobster were placed in a test tube 
with acetate of lead paper, within six hours sulphuretted 
hydrogen was developed in appreciable quantity and rap- 
idly discoloured the edges of the plate placed in contact 
with it. 

THEORIES IN VOGUE. 


Among the numberless theories as to the cause of 
“blackening” of lobsters the use of acid easily holds the 
first place. Now, as a matter of fact, if a portion of lob- 
ster tissue be immersed in pure hydrochloric acid for a 
few days it becomes beautifully white. Therefore, tlie 
use of acid in the manufacture of cans has been almost 
abandoned, and must ingenuity has been displayed to 
procure a suitable substance. The general consent is 
in favour of employing a mixture of rosin and linseed oil. 
Another preparatior is made as follows: “Add one pound 
melted rosin to a gallon of lard oil, and stir to the con- 
sistency of cream.” The effect of strong acid upon the 
tin is, of course, to dissolve the minute crystals more 
quickly than the larger ones, giving to the surface a 
frosted appearance (moiree metallique). 


SEASONAL INFLUENCE. 


To determine what influence, if any, the time of year 
in packing exercises. Small packs were made in the fol- 
lowing months: May, June, July, August, October and De- 
cember. Upon examination of cans. packed at these vari- 
ous periods it was not possible to observe any difference 
in quality in respect of colour. 


THE QUESTION OF MOLTING. 


It is worth inquiry if there is any connection between 
the deterioration and the molting of the lobster, but be: 


: 
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fore doing so, it will be necessary to discuss the details 
of the process by which the shell is cast. 

All shell-fish grow in stages. They are surrounded by 
a hard inelastic covering, and when in the process of 
growth this covering becomes too small, it is cast off. 
This is known as molting. The process was well studied 
by Vitzow in the marine laboratory of Roscoff, and by 
Francis Hobart Herrick in the laboratory of the United 
States Fishery Commission, at Wood’s Hole, Massachu- 
setts, from whose excellent report many of these physi- 
ologic statements are taken. The shell of a lobster varies 
in hardness and colour, depending upon the period since 
the last molt. An animal which has recently cast its 
shell is known to fishermen as a “soft shell,” ‘new shell,” 
“paper shell,” or “buckle shell” lobster, and just previous- 
ly to molting as an “old shell,” or “black shell.” 

In Prince Edward Island it is unusual to obtain soft 
shell lobsteers before the middle of July, at which time 
a few may be found in the traps with the cast off shell by 
their side, or the shell alone may be found, the animal 
having escaped by reason of its smaller size. The newly 
molted lobster lies limp and helpless, but is covered by a 
limiting membrane resembling in shape at least, in every 
respect the shell itself. Not only is the shell cast off, but 
the lining of the stomach, oesophagus and: intestine is 
exfoliated as well, the structures being derived from in- 
foldings of the skin. Water is now quickly absorbed and 
the flesh converted into a pulpy mass. There is now a 
marked increase in size and a rapid hardening of the new 
shell. 


Many factors go to account for this rapid growth of 
the shell. On each side of the stomach of a molting lob- 


ster are found two bodies an inch long and half an inch 
thick composed of calcareous mater and known as gastro- 
liths. These bodies may be, as Vitzow suggests, “dis- 
solved in the acids of the stomach and entering the lymph 
form an inorganic reserve comparable to phosphatic 
plaques found in the membranes of the foetus in rumi- 
nants.” On the other hand, Herrick may be right in hold- 
ing that these gastroliths “represent the lime which has 
been removed by absorption from the old shell preparatory 
to the molt.” But there is a more obvious source of sup- 
ply of the calcareous matter necessary for the forma- 
tion of the new shell. After molting the lobster is in the 
habit of swallowing fragments of shell, which are changed 
in the stomach to acid phosphates and thence carried by 
the blood to the locality where they are needed. It is diffi- 
cult to say what period must elapse before the shell ac- 
quires any considerable degree of hardness. Resumer, 
speaking of the crayfish, says that he has seen the new 
shell become as hard as the old in 24 hours, but that it 
usually requires from two to three days; and Chartan, 
referring to the same animal, says he has seen the shell 
re:ume its normal consistency in 48 hours. Vitzow ad- 
mits that the carapace has become perceptibly harder in 
24 hours, but that 72 hours must expire before it is com- 
pletely so. It would seem that in the case of the lobster, 
there is a considerable variation in the time required, 
and that it is not marketable for at least a month. 

Now, from experience, the condition of the flesh has 
no bearing upon its deterioration in the cans. The most 
that can occur is a slight alteration in the flavour or con- 
sistency of the flesh. 


(To be continued.) 


CRATES 
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A. K. Robins & Co. 


OUR 
OWN 
MANUFACTURE 


(BOB SINDALL) 


466646666 


Baltimore, Md. 
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THE CANNING TRADE. 


Economy Syrupers supplied with or 
without Automatic Disc Feed 


Continuous Variable Discharge Cookers 


Are You Prepared 
TO TURN OUT 


Quality 


AND 
Quantity Pack? 


THE VARIETY OF PRODUCTS PUT UPIN CANS 
THAT OUR PREPARATION AND COOK 
ROOM MACHINERY CAN HANDLE 
WILL SURPRISE YOU 


DISC-EXHAUST BOXES aud Complete Lines of FRUIT, VEGETABLE and FISH CANNING MACHINERY 
Ask a Representative to Call 


ANDERSON-BARNGROVER MFG. CO. 


SAN JOSE, CALIFORNIA 


General Eastern Representative: S. O. RANDALL’S SONS, Baltimore, os For Utah. Idaho, Colorado, and Wyoming 
CRAMER-KAY MACHINERY CO., Salt Lake City, Utah. H. S. GRAY CO., Honolulu, T. H., Hawaiian Island 


E. W. 


Main Offices: 


SPEED AND ECONOMY WITH “BLISS” 
NO. 1-K COMPOUND APPLYING 
MACHINE 


Positively airtight joints are assured when 
the “BLISS” No. :1-K Compound Applying 
Machine is used. Yet the rate of progress of 
the can through the can shop is not retarded 
in the least. 


The action of this machine is entirely auto- 
matic, it being only necessary to keep the 
cover magazine filled with covers. The mix- 
ture is kept stirred and at the proper temper- 
ature. 150 or more per minute is the average 
operating speed. 


Bliss Company 


BROOKLYN, N. Y. axd HASTINGS, MICH 


American Factories: 


e 
BROOKLYN, N. Y., U. S. A. 

DETROIT. 


CLEVELAND, 
LOUI 


LO, ST. ’ 
FOREIGN SALES OFFICES and FACTORIES : 1921 
LONDON, ENGLAND, Pocock Street, Blackfriars Road, S. E, 2-c PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 
BERGER & CARTER COMPANY, Pacific Coast Representatives Los Angeles Portland San Francisco 
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CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 

Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. (t)Jos. Zoller & Co.,Inc. (§)Wm. C. West & Co. 


(*)H. H. Taylor & Son. New York prices corrected by our special Correspondent. 
CANNED VEGETABLES CANNED VEGETABLE PRICES—Continued. CANNED FRUIT PRICES—Continued. 
ASPARAGUS*—(California) Baits. N.Y. Balte. N.Y. Balle, 
No. 2% White Mammoth.$495 5 25 SUCCOTASH!—No. 2, Green Beans...... 1 40 PEARSt—No. 3, Standards in Water....175 180 
Peeled, With Dry Beans 125 Om Byrup....225 2 5538 
POTATORSI-No.2, Standard” Out 100 | TINE No. 2 BabamaGliced Extra Out Out 
No. 38td.f.0.b.Balto 175 170 | APPLE*- “ 
White, Medium... ...... “ bbe 98td.f.o.b 7 Out Grated" ...... Out 
Green, -~350 3% “ 49, Std.f.0.b.Co.5 50 50 2%, Hawaii Sliced Extra 375 Out 
..... TOMATOES}-No. 10, Fancy, f.0.b. Bal. Out Out 
Green 4 25 Jersey, “ Fac’y Out 2. Extra 2 50 Out 
_ "Tips White 8¢ ... 4 50 Stand.. Balto375 400  Stand..... 2% 
“ Stand., “ Co..... 3 25 Grated Extra 3 00 
“ Rnd.... Out —...... “ “ Jersey, f.0.b. Co. Out Out 10, Shredded Syrup........ Out —_...... 
BAKED BEANBt-No. 1, Piain............. WY “4 Ex. Std., Balto. 125... “ “10, Crushed Extra........ Out 12 00 
“ 1, In Sauee........ 80 Out “ Stand, “ 120 1 "2, Eastern Pie Water... Out 
= 2, In Sauce........ 12 «#125 Seconds, Balto. 75 _...... 1000 Out 
BEA NBt—No. 2 String, Standard Green 95 97% Seconds, “ Balto. ...... ...... 
“ 2 Stringless, Std ..........100 1 10 CAL. 90 RASPBERRIES}—No is 
40, 500 5 28 26 Red 1% 
2. White Wax Standard 1 00 Out TOMATO PULPI-No. Standard 2 75 3 00 Black 8 D.. 2 00 
“4 Btandards..... 215 FRUITS 4 No. 2, Ex. Stan. Syrup. 5 50 
100 10 APPLES—No. 10, 5 BERRI ES§— Preserved..............260 Out 
2, Red Kidney, Stand... 120 Out Mich, ): Out Extra Preserved... 20 Out 
Whole 5 75 Standard............... 130 Out 
af No.1 on 1, Extra Preserved... 100 Out 
f.0.b. Balto... 500 400 “1, Preserved............... 100 Out 
OORNI—No. 2, Std: Ever.. f.o.b. Balto. 90 $5 BLACKBERRIES§—No. 2, Standard...1 20 Out , Standard Water...... t 
Ever..f.0.b.Co.... ...... 1, ..960 CANNED FISh 
“Std. Shoepeg f.0.b.Co. 100 ...... HERRING ROE*—No. 2, Standard....... 
gtd.Shoepegf.o.b.Balto. 115 _...... 2, Preserved... Out Out LOBSTER*—-1b. Flats, ¢ doz.. 
Ex.8td.Shoepegf.o.b.Co.115 Out “ 2.In Byrup....150 Out % -lb Flats, 8 doz.. 
“Bey Shoepeg f.0.b.00.12%5 1 4 BLUEBERRIES—No. 10, 14 00 1% 
“Sta. Maine Style Balto. 90 «..... 2% OYSTERS§— 5-oz. Standards........... 145 
§td.MaineStylef.o.b.Co. 8 115 CHERRIES{—No. 2, Seconds, 1 40 
“ Ex. Std. Maine Style... 95 2 White...... Out 299 
“ Ext. Std. Stylef.o.b.Bal. 100. Out “ Red “ Stand. Water........ 
“Extra f.o.b. County...... 100 Out White “  gyrup 6-02. Select Out 
“Extra Std. Western........ ..... Out Ex. Preserved SALMON*® “ 1, Red Alaska, Tall 300 
HOMINYI—NO. 8. “ Red * 10,Sour pitted... Out 
3, Standard, Split....... 95 Out 1, Fiat. 2 60 
"10 3% GOOSEBERRIES|—No. 2, Stand... Out 1% 
MIXED VEGETA} No: 2-12 Kinds... 1 0% Out 1 06 
BLES FOR SOUPT) “ 10 PEACHES*—No. 2%, ‘Btand. L.C...32 340 
OKRA 2, Standard............ 2%, “ Ex.8td."...375 390 1, Columbia, Out 
PEACHESt—No. 1, Ex. Sliced Yellow 180 1 90 1, 4 50 
PEAS! 2s—No- 1, Sieve......f o b factory 3 60 “ 2 Standard White.... Out Out %, 2 30 
1 £0 2 75 “ Out Chums, Talls............ ...... 105 
1 90 
No. 3, Standards, White. 200 Out F.0. B. East 
port, Me., 1920 k 
No. 1, EJ Stds. No. 4 Sieve 80 1 10 Yellow 225 330 44 Of] 3 50 
Sifted 3 13 White. 275 340 415 
“ Ex. 8ftd. 2 140 Yellow 3 00 3 50 44 tomato oe 5 50 
Fancy Petit Pois......... Out 275 Selected, Yellow.....350 Out . mus‘ard keyless 3 40 
PUMPKINI—N > Spandard..... - 110 “  Seeonds, White.....175 230 mustard keyless 32 
10, 3 400 Peeled............ 8 00 8 25 “ 10 50 
SPINACH!—No. 3, Standard... 170 185 PEARSt—No. 2, Seconds in Water............. 18 00 
4 5 00 5 50 o 12 00 
2%, Cal. f.0.b’coast 1 95 Ex. in Syrup.....150 Out “ 7 50 
10 | “ Seconds in Water........... Ont 13 50 
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Continental Can Company, Inc. 
will quote prices on Cans upon 
application. 


Fidelity Can Company 


Baltimore, Md. 


Prices Quoted on Request 


THE KNAPP METHOD of Labeling, 
Wrapping and Boxing will do both for you. 


ALL OVER THE WORLD for more than 
Twenty Five Years KNAPP LABELING - WRAP- 
PING and BOXING MACHINES have stood the 
most exacting tests SUCCESSFULLY—Today our 


ACCURATE—NEAT Labeling - Wrapping and 
Boxing work is done. 


WRITE FOR CATALOGUE AND PRICES OF OUR 


LATEST - IMPROVED MACHINES 


THE FRED. H.KNAPP CO. 


WESTMINSTER, MD. 


“YOU NBED A KNAPP” 


Lower ()peRATING (CoSTS—|NCREASE Your PRroFits 


“THE LABELER SUPREME” 


Machines hold FIRST PLACE wherever RAPID—_ 


CANNERS ADHESIVES 


PROVEN PASTE : NATIONALLY KNOWN 


PICK UP GUMS 

HOT CEMENT 

DRY PASTES 
LAP END PASTES 
LABELING GUMS 


FOR MACHINE AND HAND LABELING 
Write For Prices 


Continental Manufacturing Co. 
4619 GIRARD AVENUE 3 PHILADELPHIA, PA. 


PAOLI PECTIN. 


| Condensed 
For all manufacturers of jams and jellies 


Tomato Products Company 


Paoli, Indiana 
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OO OSD 


Complete Bottling Equipments 


For the manufacture of vinegar, cider, extracts, fruit, juices, etc., 
Pumps for elevating and transferring. 


Filters for clarifying with a brilliant polish. 

Bottle Rinsers. 

Filling machines, all types and sizes. 

Belt and Roller Conveyors, for every need ofthe bottler. 


methods so as to get minimum production at maximum cost. 


Karl Kiefer Machine Co. 


Engineers who can show you how to equip your plant and use 
Cincinnati, Ohio 


» Should be! 


This machine tests cans for leaks in water un- 
der air-pressure, at the rate of 1£0 per minute. 


The back-plates have accurate screw-adjust- 
ments, allowing the correction of rubber-leaks 
under water. 


The cans enter one side and are discharged 
at the other, making a continuous run in the 
direction of the “Automatic Line.” The leaking 
cans are automatically discharged into a separ- 
ate chute, apart from the good cans. 


This machine pumps it’s own air, is under the 
iastant control of the attendant and may te 
easily changed for a can of different size. 


Cameron Can Machinery Co. 
240 N. Ashland Avenue 
CHICAGO 
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ATLANTIC 


JAMES F. COLE BALTIMORE, :-:-: MARYLAND. 


President 


ATLANTIC CAN CO. 


Max Ams Double Seamers 


IF THE 
“Seal of Inspection” 


Means Anything to You 


‘Max Ams Double Seamers 
_ THE MAX AMS.MACHINE CO. 
101 Park Avenie ae New York City 
Chicago Office CHARLES M. AMS, President “The Premier Machinery Co. 
20 E. Jackson Boulevard San Francisco, Cal. 


é 06060466 6000666 66666006 > + + + + + + + + ++ + + ++ + 
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LEWIS CUTTER 


FOR 
Beans, Okra, Rhubarb 


Attention, Mr. Canner:—If your cutter does not cut old 
and stringy beans clean, then you should have a Lewis 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


ZASTROW 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUCCESSORS TO 


GEO. W. ZASTROW 


Cutter, which cuts perfectly. 


We also build: Pineapple Peelers, Corers, Sizers and Slicers, Power 
Can Testers for any size cans, up to 5 gallon Oil Cans. 


LEWIS 
Middleport, N. Y. 


Stevenson Automatic Lock 
Body Forming Machine 


This machine is adapted for Form- 
ing, Locking and Soldering the 
bodies of either round, square or ir- 
regular cans, and is furnished with 
soldering attachment for soldering 
the bodies, or without soldering at- 
tachnent, also with or without notch- 
ing attachment for dry products. 


The body blanks can be fed by hand 
to the machine, or it can be equip- 
ped with a feeding attachment. 


The machine is easy of adjustment, 
and can be quickly changed for 
various size cans; is constructed of 
the very best workmanship and ma- 
terial, and is of the latest design, 
and improved mechanical con- 
struction. 


Prices and full information on 
application. 


We Make the Following Sizes: 
2% to in. Diam. Length | in. 


2% 
4 “oe “* 
STEVENSON & co, Inc. 
—" 601-7 S. Caroline St. 
“Patents Applied ior” : BALTIMORE, MD. 
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USE THE MONITOR 
STRING BEAN CUTTER 


The MONITOR String Bean Cutter passes fewer uncut beans 


than any other machine made. Its cut is even and true and the 


years of service in it makes its cost extremely low. 


Cut beans must look well to satisfy the market. The 
MONITOR gives the stock that sort of appearance. 


HUNTLEY. MFG. CO. AK ROBINS. 2 co. | 
HUNTLEY MFG. CO., Ltd. BROWN, Ltd. 
Tilsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. BERGER a CARTER co. 


SOOO 


THE HOUSE° OF ~STRGH ER. 
Our Label 
of for Comny ial Value... 
| Stecher @. 


Rochester NY. | 
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PULP MACHINES AND PULP FINISHING MACHINES 
—— F 0 R——_ 


PULP AND CATSUP MAKERS 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 
machines for pears and peaches, pitting spoons. Friction Clutch 
Pullies, &c. 


The Sinclair-Scott Company 


Wells and Patapsco Streets RALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton Ontario 


STEAM BOILERS 


To comply with all state laws 


HORIZONTAL RETURN TUBULAR BOILERS 


30 to 150 Horse Power 


PLAIN VERTICAL TUBULAL, BOILER 


5 to 50 Horse Power 


THE GEM CITY BOILER COMPANY 


DAYTON, OHIO ESTABLISHED 1895 


> 

An Ideal Viner FEEDER with Distributer : 

4 

On Every Viner is Economy : 

z 

No viner can do satisfactory work when its beaters ; 

are obliged to work on heavy mats or bunches of vines. 3 

Separation of the vines by the feeder is, therefore, : 

essential to best results. z 

Hamacheck Ideal Viner Feeders with distributer are : 

the only feeders that thoroughly separate the vines. z 

The savings effected, over the use of any other viner P 

Patented in 4 

z feeder, are so large that it is not unusual to hear pea > 

Sanada and France 

packers say that Ideal Viner Feeders more than save z 

their cost each season. t 

OVER 1500 IN USE z 

FRANK HAMACHECK, Kewaunee, Wisconsin 
Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 3 
ESTABLISHED 1880 
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INDIANA 
PULP 


FILLER 
A GALLON FILLER 


A machine as 
economical in cost 
asit is economical 
in saving product. 
eliminates 
three men from the 
payroll. Can be 
used with any type 
closing machine. 
Absolutely no 
waste of product. 
Will fill gallon cans 
as fast as closing 
machine will han- 
dle them. Youneed 
it in your plant. 
Write for circular 
and proposition. 


F. i. 
LANGSENKAMP 


INDIANAPOLIS 
U.S. A. 


CAN 


W. E. WILSON, President 
BAL.TIMORE, MD. 


MANUFACTURERS OF 


PACKERS CANS 


SANITARY AND CAP HOLE 
5 GAL SQUARE PULP CANS 
FRICTION Top and WAX Top 
Oyster CAN S 
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Sanitary Cans 


and Closing Machines 


First of All 


Heekin Cans 
Are Safe! 


siCanners need have no worry regarding 
the wisdom of using cans that are as time- 
tested as are Heekin’s. 


“From the standpoint of our twenty 

years of manufacturing experience 
andfrom the _ standpoint of tests to 
which these cans have been sub- 
jected, they are absolutely safe. 


Consider Also the Quality of 
Metal Used 


The Heekin Can Co. 


Culvert, Sixth and New Streets, 


Cincinnati, Ohio 
“HEEKIN CAN SINCE 1901” 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale--Factories 


FOR SALE—Canning Factory, Jessup, Maryland—B. & O. R. R., 
15 miles from Baltimore—including large two-story warehouse, good 
sheds, also two large nouses for employees. Two and one-quarter 
acres of ground, wagon scale, two boilers, two engines, two good large 
wells, water tanks, steamand water piping. Plant wired for electric 
light. Attractive price’ ‘1 omatoes, string.ess beans, peas, Swect po- 
tatoes, etc., can be contracted for in immediate neighborhood. Ad- 
dress Chas. G. Summers & Co.. Baltimore, Md. 


FOR SALE OR LEASE—Canning Factory near Vineland, 
N. J. Building and equipment in first-class condition, with 
R. R. Siding. Liberal acreage of finest quality tomatoes, sweet 
potatoes, peppers, berries, pears and other fruits. Address 
Torsch Pkg. Co., Baltimore, Md. 


For Sale—Machinery 


USED MACHINERY FOR SALE—On account of vacating 
our Baltimore Factory: 
Zastrow Crane. 
Huntley Tomato Washer and Scalder. 
Link-Belt Skinning Table 120 Skinners. 
Link-Belt Skinning Table 60 Skinners. 
52x64 Closed Process Kettles. 
52x54 Open Process Kettle Steam Connections. 
52x54 Cooling Tanks. 
Process Crates for above. 
Crate Tops for above, 
Peerless Syruper, New Valves. 
Sprague Syruper. 
Ayars Syruper, 
Ayars Tomato Fillers No. 3 Sanitary Cans. 
Ayers Tomato Filler No. 3 Hole and Cap Cans. 
Souder’s Tomato Packing Table. 
Westinghouse Air Compressor, size 8; steam 1% in.; 
air discharge, 1% in. 
Iron Stools. 
12x18 Skinner Hor. Slide Valve Engine, 72” Fly 
Wheel; 36x14 Pulley. 
6x7 Vertical Slide Valve Engine. 
3x4 Vertical Slide Valve Engine. 
5%4x3%4x5 Blake Duplex Pump. 
5.1%4x3%x5 Worthington Pump. 
4144x3%x4 Deane Pump. 
15 General Elec. A. C. Motor, 220 V., 60 Cycle, 900 
2; 
20th Century Kemp Gas Machine, 
Pulleys, Hangers, Shafting and Belting. 
115 H. P. A. C. Motor, 220 volt, 60 cycle, 1140 R. P. M. 
Torsch Packing Co., Baltimore, Md. 


FOR SALE—We have dismantled two of our canning fac- 
tories in Central Indiana and have used canning machinery, 
equipment, pulleys, shafting, etc., for sale. Everything is in 
first-class working condition. If you are in the market for any 
canning machinery or equipment, get in touch with us. We 
are in position to offer you real bargains. Quick action neces- 
sary. Write or wire. Box A-876, care The Canning Trade. 


FOR SALE—List of slighty used Canning Equipment, part 
of which is ‘“Burt’’ Label machines of various sizes, complete 
with motors. Second-hand and new belting, all sizes. Oak, 
Canvas, Rubber. Fibre Containers, printed and plain, high 
grade, various sizes. Further description and prices apply. 
Address Box A-871 care The Canning Trade. 


FOR SALE—lIn stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


THE following New or Practically New Canning Machin- 
ery is offered at special bargain prices. Write us before plac- 
ing your order: 

New 7-Pocket Improved Cooker-Fillers. 

New Cider Press. 

New Cyclone Pulp Machines. 

New Hammond Labelers. 

New Rotary Pulp Pumps. 

Practically New 40x72 Retorts, our own make. 
Practically New String Bean Fillers. 

Practically New Various Capacity Exhausters. 
Practically New Rotary Liquid Fillers. 

Practically New Tomato Scalders, 

Practically New 4-Pocket M. & S. Corn Cooker-Filler. 
Practically New ‘‘Wonder’”’ Cooker for No. 10 Cans. 
500-gal. capacity Copper Coils, practically New. 
Practically New Link-Belt Tomato Peeling Tables. 
Practically New Kern Pulp Finisher. 

Practically New Model M. A. Corn Cutters. 
Practically New No. 5 Corn Cutter, 

Practically New M. & S. Corn Silkers. 

Practically New Sprague-Lowe Pulp Finisher. 

We are always receiving various used Canning Machinery, 
which is rebuilt in our own factory, and which we offer at 
special bargain prices. 

Write for new catalogue. 

A. K. ROBINS & CO., 
Baltimore, Md. 


FOR SALE—Five open Sprague Process Kettles, 
40”x48”. Address Box A-879 care The Canning Trade. 


Wanted— Miscellaneous. 
WANTED—One Peerless Exhaust Box for No. 3 
cans. Address Box A-875, care of The Canning Trade. 
“WANTED—Second-hand Ayars Corn Shaker, in 


good condition. Give full particulars. F. B. Greene Co., 
497 Fore St., Portland, Me. 


130 N. WELLS STREET 131 STATE STREET 
Chicago, Il. Boston, Mass. 


Cc. L. JONES & CO. 
BROKERS 
CANNED FOODS AID PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) 


CARNAHAN, The Sign of Quality 


TIN PLATES 
IF IT IS THE BEST WE MAKE IT 
The Carnahan Tin Plate & Sheet Co. 
CANTON, OHIO 
BRANCH SALES OFFICES: 
Carnahan Tin Plate & Sheet Co. - 


Jos. R. Martin & Co. - 
Walter G. Clark, Inc. - - 


New York 
- Montreal 
St. Louis 
San Francisco 
Los Angeles 
Seattle 
Portland 


Rolph, Mills & Co. - - 
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EMPLOYMENT EXCHANGE. 


HELP WANTED. 


WAN'TED—Man who thoroughly understands Cooking - 


High-grade Tomato Catsup, Chili Sauce, Puree, Baked Beans 
and Mayonnaise. State age, married or single, and where last. 
employed, Salary expected. Must be well recommended. Ad- 
dress Box B-869, care of The Canning Trade. 


WANTED—Processor, thoroughly efficient in processing 
and packing, pineapple preferably, and with a general knowl- 
edge of packing figs, peaches, apricots, etc., as head packer 
and processor in a cannery in South Africa. State experience, 
salary desired and references. Address Box B-867, care of 
The Canning Trade. 


WANTED-—-An Experienced Man to Supervise the Growing 
and Curing of Pickles. One who understands the canning and 
bottling also preferred. Applicant must have good record to be 
considered. Position open at once. Give experience, references 
and salary wanted in reply. Address Box B-880, care of The 
Canning Trade. 


WANTED—Man who thoroughly understands cooking 
high-grade tomato catsup, chili sauce and puree. State age and 
salary expected—whether single or married—good reference 
required. Address Box B-869 care The Canning Trade. 


SITUATIONS WANTED. 


WANTED—Position wanted as superintendent or assis- 
tant in can manufacturing plant by one who thoroughly under- 
stands manufacturing all kinds of tin cans, both plain and 
lithographed. Has had years of experience turning out volume 
production at a minimum cost, also broad general experience 
in handling labor as well as can making equipnient. Is steady 
and reliable and is desirous to connect with progressive con- 
cern. Salary reasonable to start. First class references. 
Address Box B-881 care The Canning Trade. 


WANTED—Position by practical cannery superintendent: 
experienced on fruits, vegetables, jams, jellies, condiments and 
vinegar. Technically trained, results orno pay. Highest refer- 
ences. Address Box B-877 care The Canning Trade. 


LIBERTY 


WANTED—Position as Superintendent Processor by an 
expert with years of experience in packing high-grade fruits 
and vegetables of all kinds; also, Ribbon Cane Syrup. I un- 
derstand all machinery used, including double seamers. Can 
remodel old plants or build a new one to the best of advantage. 
I am a good manager of help and can get results. Am sober, 
steady and willing to hustle. (The Middle West preferred.) 
Reference furnished. Address No. 612 East Grand River St., 
Clinton, Mo. 


POSITION WANTED—Superintendent-processor open for 
position, twenty-five years’ practical experience packing all 
kinds of fruits and vegetables; understand all modern canning 
machinery; good manager; first-class reference as to ability 
and character, Address Box B-870 care The Canning Trade. 


POSITION WANTED — Competent superintendent-man- 
ager, open for position at once, due to closing of present plant. 
Eighteen years in responsible positions. Capable of erecting 
plant or handling full line of fruits and vegetables from grow- 
er to buyer. Present employers and other leading packers as 
reference. Address F. Burkert, Brookston, Ind. 


WANTED—Graduate Mechanical Engineer, 32 years, mar- 
ried, 6 ft. tall, 205 pounds, pleasing personality, organizing 
ability, and reputation for getting things done. Broad general 
exper:ence in factory improvement and operation. Special ex- 
perience in re-constructing and operating tomato and fruit 
products plant along mechanical and scientific lines. Desires 
to become connected with progressive concern. Rock bottom 
salary with bonus arrangement will be accepted to get started 
with right concern. Best references. Address Box B-873 
care The Canning Trade. 


WANTED—Position as superintendent and processor with 
a reliable, progressive canning and preserving company, requir- 
ing the services of a high class man with proven ability and 
reputation. Over 25 years practical experience in packing 
highest quality fruits and vegetables of all kinds, also jellies, 
jams, preserves ‘marmalades, etc. Desire larger field. Can 
build, remodel and install machinery. Good manager of help. 
Salary reasonable to start. Highest references. Address Box 
B-878, care of The Canning Trade. 


CANNERS 
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WHERE TO BUY 


———<the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A, Be Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 
BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N. J. 
wm | Manfg. Co., Silver Creek, N. Y. 
K. Robins & Co., Baltimore. 
pressure. Pumps. 


BOILER COMPOUNDS. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
Grasselli Chemical Co., Cleveland, 


go AND ENGINES, steam. 
Caldwell & Sons Co., Chicago. 

Boiler Co., Dayt on, oO. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Bal timore. 
Superior Boiler Works, ~~ Ind. 
Bottle Cappi ng Machines. See Bottlers’ Mchy. 
Bottle Caps. ae 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mehy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ 
Ayars Machine Co., Salem J. 
Karl Kiefer Machine Co., oO. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., “Cincinnati, oO. 
Phoenix Hermetic Co., Chicago. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
Baltimore Box & Shook Co., Baltimore. 
Canton Box Co., Baltimore. 

H. D. Dreyer & Co., Baltimore. 

Embry Box Co., Louisville, Ky. 

National Association of Box Mfrs., Chicago. 

Boxes, corrugated paper. See’ Corrugated 
Paper Products. 

Boxing Machines, can. See Labeling Machines, 
can. 


BROKERS. 
Cc. L. Jones & Co., Chicago. 
M. Paver Co., Chicago. 
M. Zoller Co., Baltimore, Md. 
a e.. and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 


Buckets. 
Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co”, * Baltimore. 
Burning-Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem 
Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 
Ams Machine Co., Max, New York City 
Angelus San. Can Mehy. Co., Los ikea, Cal. 
E. W. Bliss Co., Brooklyn N. Y. 
Cameron Can Mehy. Co., Chicago. 
E. J. Lewis. Middleport, N. Y. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Canning Experts. See Consulting Experts. 


Can Openers. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 
CAN-WASHING MACHINES. 
Morral Bros., Morral, O. 
Capping Machines, bottle. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, kinds. 
American Can Co. ., New York. 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, N. Y. 
Fidelity Can Co., Balti more. 
a Can Co., *Cincinna’ ti, O. 

hos. F. Lukens Co., _cenneipia, Pa. 
pe Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co. 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem. N. 
A. K. Robins & Co., Baltimore. 
Cogs, colderless. See Closing 
ac 


Capping Steels, soldering. See Cannery Supls. 


CAPS, bottle, , tumbler, etc. 
Thoenix Hermetic €o., Chicago. 


CARRIERS and Conveyors. ms 
Karl Kiefer Mach. Co., Cincinnat 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 


Mchy 
Chain Beit Conveyors. See Conveyors. 
— a elevating, conveying. See Convey- 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandette). 
J. B. Ford Co., Wyandotte, Mich. 


irate. AND GRADING MACHINERY, 


Huntle eg Co., Silver Creek, N. Y. 
— a rain Cleaner Co., Silver Creek, 


OLEANING & GRADING MAOQOHINERY, 
peas, bean, seed, etc. 
Huntley Mfg. Co., Silver Creek, N. Y. 
— 4 rain Cleaner Co., Silver Creek, 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., * Baltimore 
Cleaning’ and Washing Tochtnce, bottle. See 
Bottlers’ Machinery. 
Cleaning Machines, can. 


See Washers. 
Clocks, process time. 


See Controllers. 


CLOSING MACHINES, open top cans. 

Ams Machine Co., Max, New York noo 

Angelus San, Can Mche. Co., Los Angeles, Cal. 

EK. W. Bliss Co., Brooklyn, N. Y. 

Can.eron Can Mchy Co., Chicago, Ill. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canuieg Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co. .. New York. 


& CARRIERS, canners. 
B. Caldwell & Son Co., Chicago. 
La ph. Mat & Mfg. Co., La Porte, Ind 
‘.ink-BRelt Co.. Chicago. 
A. K. Robins & Co., Baltimore. 


COOKERS, continuous agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, 

Cookers’ retors. See Kettles, process. 

a Sa Fillers, corn. See Corn Cooker- 
Fillers. 

Coolers, vegetable and fruit canners. 


COPPER COILS for tanks. 
Emil Schaefer, Philadelphia, Pa. 
Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral , Ohio. 

A. K. Robins & Co., Baltimore. 


CORN CUTTERS. 
Morral Bros., Morral, Ohio. 
A. R. Robins & Co., ‘Baltimore. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


CORN HUSKERS and 
Huntley Mfg. Co., Silver Creek, 2s 
rain’ Cleaner Co., Sliver Creek, 


Morral Bros., Morral, Ohio. 


Corn — ‘and Agitators. See Corn Cooker. 
ers, 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
The Container Club, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Stecher Litho. Co., Rochester, N.. ¥. 
U. S. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters 


Countershafts. See Speed a Devices. 


CRANES and carrying machines. 
A. K. Robins & Co., Daitinere. 
Sinclair-Secott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 
Dies, can. See Canmakers’ Mchy. 


SYSTEMS, corn. 
. W. Caldwell & Son Co., Chicago. 


onl -Seaming Machines. See Closing Mchs. 


DRYERS, drying machinery. 
Idw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 
kettles. See Tanks, glass- 
ned. 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXE 
Ayars Machine Co., Salem 
A. K. Robins & Co., 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 
Farming Machinery. 
Fertilizers. 


“FIBRE CONTAINERS for food (not her- 
metically sealed). 

American Can Co., New York. 

Continental Can Co., Inc., Syracuse, Chicago. 

The Container Club. Chicago. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 


FIBRE PRODUCTS, boxes, boxbeard, etc. 


Hinde & Dauch Paper Co., Seaden Ohio. 
— Cookers. See Gooker- 


Filling. » bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Huntley Mfg. Co., Silver Greek, N. J. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Morral Bros., Ohio. 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

H. k. Stickney, Portland, Me. 

Filling Machine, syrup. 
chines. 


FINISHING MACHINES, catsup, etc. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins Co., Baltimore. 
Siuclair-Scott Co., Baltimore. 

FLUX, soldering. 
Grasselli Chemical “Co., Cleveland, Ohio. 
Food Choppers. See Choppers. 


See Syruping Ma- 


Friction Top Cans. See Cans, 
fruit Graders. See Cleaning a Grading 
Mehy., fruit. 


Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 

Huntley Mfg. Co., Silver Cases. 

Fruit Presses. See Cider Makers’ 

Gasoline Firepots. See Cannery Supplies. 

See Power Plant 


Gauges, pressure, time, etc. 
Equipment. 
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39 WHERE TO BUY—Continued 


GEARS, silent. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 


Generators, electric. See motors. 

Glass-lined Tanks. See Tanks, glass-lined. 

Governors, steam. See Power Plant Equip. 

Grading Mches. See Cleaning and we | chy. 

Gravity Carriers. See Carriers and Con- 
veyors. 

Green Corn Huskers. See Corn Huskers. 

os Pea — See Cleaning and Grad- 
ng Mc 

Hoisting Carrying Mches. See Cranes. 


Hominy Making Machinery. 
Hullers ond Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 
rod Brines, ete.) See Cannery 
uppli 
Ink, can See Stencils, 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, 
Chicago. 


Jacketed Kettles. See Kettles, copper. 


PANS, steam. 
H. Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 


Jars, fruit. Rae | Glass Bottles, ete. 
Juice Pum See Pumps. 

Kerosene iT Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, proces: 
Ayars Machine Co. Salem, N 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimo ore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


LABEL Manufacture 
Calvert Lithograph “Detroit. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge *& Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, 
U. S. Printing & ‘Litho. Co., Norwood, Ohio. 


LABELING MACHINES, 
Fred. H. Knapp Co., Westminster, Md. 
Morral Bros., Morrai, Ohio. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, ed 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
aves Machine Co., Salem, N. J. 
. R. Stickney, Portland, Me. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 
Filling Machines. See Filling Ma- 


chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
Packers’ Cans. See Cans. 
Pails, tubs, ete., fibre. See Fibre Containers. 


PAIN’ 
Jos. Secs Crucible Co., Jersey City, 
Paper Boxes. See Corrugated Paper ok 
Paper Cans and Containers. See Fibre Con- 
tainers. 
Paring Knives. See Knives. 


ARING MACHINES. 
Sinclair. Scott Co., Baltimore. 


PASTE, canners’. 
Adex Mfg. Co., Baltimore. 
Arabol Mfg. Co., New York City. 
Commercial Paste Co., Columbus, O. 
gg Mfg. Co., Philadelphia. 
H. Knapp Co., Westminster, Md. 
aan Paste and Gum Co., Chicago. 


PEA and BEAN SEED. 
Leonard Seed Co., Chicago. 
J. B. Rice Seed Co., Cambridge, N. Y 


PEA CANNERS’ MACHINERY. 
Anderson-Barngrover ae. Co., San Jose, Cal. 
Ayars Machine Co., Sale 
Huntley Mfg. Co., Silver N. 
A. K. Robins & Co., Baltimore. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co.. Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVE 
A. K. Robins & Co., Fiieiee. 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINE 
Sinclair-Scott Co., 


PEELING TABLES, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., mn N. J. 
Belt Co., Chicag 

K. Robins & Co., 
Perforated. Sheet Metal. See Sieves and 
cree 
Picking Boxes. Baskets, etc. See Baskets. 
ee Belts and Tables. See Pea Canners’ 
chy. 


MACHINERY. 
J. Lewis, Middleport, N. Y. 
R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


PLANT EQUIPMENT. 
W. Caldwell & Son Co., Chicago 
Dixon Crucible Co., City, N. J. 
Link-Belt Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHI 
Karl Kiefer Machine Co., Cincinnati. 


PULP MACHINERY. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


PUMPS, air, water, brine, s 
Ams Machine Co., Max, New Tort “City. 
Regulators for Cookers. etc. See Controllers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 

Supplies. 

SALT, canners. 

Colonial Salt Co., Chicago; Akron, O.; Buffalo. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 

Sanitary (open top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Anderson-Barngrover Mfg. Co.. San Jose, Cal. 
Ayars Machine Co., Salem. 

Huntley Mfg. Co., Silver Creek. N. Y. 
Edw. Renneburg ‘& Sons Co.. Baltimore. 
A. K. Robins & Co., Baltimore. 


Sealding and Picking Baskets. See Baskets. 

Scrap Bailing Press. 

Screw Cans, bottle. See Cap 

Sealing Machines, bottle. ies Bottlers’ Mchy. 

Sealing Machines, sanitary cans. See Closing 
Machines, 


SEEDS. canners’, all varieties. 
Leonard Seed Co., Chicago 
J. B. Rice Seed Co., Cambridge, 


Separators. See Pea Canning Mchy. 


SHEET METAY WORKING MACHINERY. 
FE. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mehy. Co., Chicago, Ill. 


Shooks. See Boxes, Crates, etc. 


STEVES AND SCR 


Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, 
Huntley Mfg. Co., Silver foam, N. 
fruit and vegetable. See and 
cers. 


SOL 
Thos. Co., Philadelphia, Pa. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair Seott & Co.. Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


STAMPERS AND MARKERS, 
Ams Machine Co., Max, New York City. 
Steam Cookers, continuous. > 
Steam Jacketed Kettles. See K 
Pipe Covering. See "and Pipe 
‘overing 
Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
Angle Steel Stool Co., Otsego, Mich. 
STENCILS, marking pots and brushes, brass 
checks, rubber and steel type, burning 


brands, etc. 
A. K. Robins & Co., Baltimore. 


STIRRERS FOR KETTLE 
F. H. Langsenkamp, 


STRING BEAN gg 
Huntley ~—- Co., Silver Creek, 
Invincible Grain’ Cleaner Co., Naver Creek. 
E. J. Lewis, Middleport, N. Y. 

A. K. Robins & Co., Baltimore. 


Crags. engine room, line shaft, etc. See 
ower Plant Equipment. 

and General Agents. See Gen- 

era 
“See Electrical Appliances. 
SYRUPING MACHINE. 
Anderson-Barngrover Mfg. Co. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
are Testers (saccharometers). See Micro- 
copic Apparatus. 


Tables. picking. See Pea Canners’ Mchy. 


San Jose, Cal. 


META 
H. Lan Indianapolis. 
Co., Baltimore, Md. 


TANKS, glass lined s 
F. H. Langsenkamp, natin, Ind. 


TANKS, WOOD 
W. E. Caldwell Ky. 


Gauges. See Recording Instru- 


ents. 
Temperature Regulating Apparatus. See Con- 
trollers. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers 
Carnahan Tin-Plate and Sheet Co., Canton, O. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 
Anderson-Barngrover Mfg. ng San Jose, Cal. 
Ayars Machine Co., Salem 
Huntley Mfg. Co., Silver Greek,” N. ¥. 

Link- Chicago. 

A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 


Transmission Machinery. See Power Plant 


Trucks, Platform, etc. See Factory Trucks. 

Tumblers, rg See Glass Bottles, etc. 

Turbines. See Electrical Machinery. 

bee ~~ Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 
H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 
Chisholm Scott Co., Columbus, O. 
Frank Wis. 
Warehouses. 
Washers, See. Bottiers’ Machinery. 
Washers and scalders, fruit, etc. See Scald: 


WASHERS, can and jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Avege Machine Co., Salem, N. J. 

. K. Robins & Co., Baltimore. 
thes Ph and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, wood. 
Wiping Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 
Wire Scalding Baskets. See Baskets. 
Wrappers, paper. See Corrugated Paper 
Products. 
Wrapping Machines, can. See Labelling Mchs. 
TTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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THE CANNING TRADE 
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To insure 
Deliveries 
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SEPARATE MILLION CANS 
FACTORIES PER ANNUM 


ADORESS 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. Plants at: SS... W. Va. hen lence. Ohio 


When Experience has Shown You 


The Expense of Mediocre Seed— 


Come stop the leak 


Leonard Seed Company 
Chicago 
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THE CANNING TRADF. 


The Wheeling Sanitary Can: | 
Closed with the 


WHEELING No. 100 MACHINE 
Is the 
PERFECT CONTAINER 


WHEELING CAN DEPARTMENT 


WHITAKER-GLESSNER CO. Wheeling, West Virginia 
CHICAGO OFFICE INDIANAPOLIS OFFICE COLUMBUS, O., OFFICE 
1966 Conway Building Transportation Building Columbia Building 


JOS. M. ZOLLER & CO., INC. 


CANNED FOODS, CANS, 
BOXES, PACKERS’ SUPPLIES, BROKERS 


205-206-207 Phoenix Bidg. 
BALTIMORE, MD. 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


PHONES: 
Of. PAUL 114 & 44% 


CANNED GOODS EXCHANGE 
Year 1921-1922 


President , John R. Baines. 

Vice-Pres ident, W. H. Killian.. 

Treasurer , Leander Langrall 

Secretary, William F. Assau. 
COMMITTEES 

Executive Committee, Benj. Hamburger, Chas. G. 


Summers, Jr., H. Steel 

Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, Wm. 
Grecht, Norval E. Byrd. 

Committee on Commerce, D. H. Stevenson, 
Jones, C. F. Butterfield, E. F. 
Thomas, J. O. Langrall. 

Committee on Legislation, E.C. White, Geo. T. Phillips, 
Geo.N. Numsen, John S. Gibbs, 
Thos. L. North. 

Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, R. S.Rightson, John W. 
Schall, Jos. M. Zoller. 

Hospitality Committee, W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F. Cole. 

Brokers’ Committe, F. A.Torsch, Herbert C. Rob- 
erts, J. A. Killian 

Committee on Agriculture, William Silver,H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Counsel, Eli Frank. 

Chemist, Chas. Glaser. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
w tich passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braceP 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge shoots are lined 
with white pine. 


SHS 


JOHN R. MITCHELL 
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THE CANNING TRADE. 


Save Big ON Your Cut Bean 


SS 


AUTOMATICALLY 


Grace To THree Sizes 3* 4° 
AND ITs READY For THE CAN 


SNIPPINC 


Done By VAuoREuiL PATENT Process AND MACHINERY 


VAUDREUIL. 


FaTENTS No-1344069 
Eau CLAIRE, WIS. 


No-1,364222. 
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THE CANNING TRADE. 


CANTON BOX COMPANY 
26501 to 2515 Boston St. Baltimore, Md. 
PACKING BOXES 


Made up or in Shooks. Cargo or Carload, 


CORRECT COSTRUCTION 


,» in all CaldwellCypress Tanks. They wil! 
give you honest, dependable, life-long 
service. Every Caldwell Tank is machine- 
planed and jointed; the hoop, properly 
sized and spaced, havea positive grip. 
Approved engineering principles only are 
employed throughout its construction. 
True and light—they are free from 
wm breaks, bulges or leaks. 


Send for Catalogue | 


The Baltimore Box and Shook Company 


——§MANUFACTURER—— W. E. CALDWELL CO. 
INCORPORATED 
Canned Goods Cases "| | 2310 BROOK ST. LOUISVILLE, KY, 7 
901 S. CAROLINE STREET BALTIMORE, MD. i TANKS 
= 


Eureka Soldering Flux 


YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 


MADE FROM BEST RAW MATERIALS 
UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


— MANUFAOTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 


MAIN OFFICE CLEVELAND, OHIO 


FOR SALE AT FOLLOWING BRANCHES AND AGENOIES 
New York Boston, Mass. Milwaukee, Wisc. . O. Randall’s Son THE GRASSELLI CHEMICAL CO., LTD. 
Cincinnatti, Ohio Chicago, 8t. Paul, Minn. Baltimore Toronto, Ont M 
. Ala. 8t. Louis, Mo. Philadelphia, Pa. C. W. Pike Company ec ontreal, Que. 
Detroit, Mich. New Orleans, La. Pittsburgh, Pa. San Francisco Hamilton, Ont. 
OOS 


SCREW CONVEYORS 


CALDWELL “HELICOID” SCREW CONVEYOR with flight rolled from a single strip of metal, no laps or rivets to 


catch or tear your product. Internal bushings permit interchange with corresponding sectional flight conveyor, the same 
standards being preserved. From 3 inch to 16 inch diameter in black or galvanized steel. 


STEEL CONVEYOR TROUGHS black or galvanized, plain or perforated bottoms. 
Box ends, countershaft drive ends and conveyor hangers. 


A complete line of ELEVATING, CONVEYING and POWER TRANSMITTING MACHINERY. 


H. W. CALDWELL & SON CO. 


CHICAGO, 17th & Western Ave. 
NEW YORK, 50 Church St. 
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THE CANNING TRADE. 5 


CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DESIGNERS AND MANUFACTURERS 


LABELS AND CARTONS 


Cuicaco, ILL. DETROIT, MICH. OmanHa, NEB. 


Are You Prepared 
TO TURN OUT 


Quality 
D 


Economy Syrupers supplied with or 
with out Automatic Disc Feed AN 


a 
Quantity Pack? 
THE VARIETY OF PRODUCTS PUT UPIN CANS 
THAT OUR PREPARATION AND COOK 
ROOM MACHINERY CAN HANDLE 
Continuous Variable Discharge Cookers WILL SURPRISE YOU 


DISC-EXHAUST BOXES aud Complete Lines of FRUIT, VEGETABLE and FISH CANNING MACHINERY 
Ask a Representative to Call 


ANDERSON=-BARNGROVER MFG. CO. 


SAN JOSE, CALIFORNIA 


General Eastern Representative: S. O. RANDALL’S SONS, Baltimore, Md. For Utah. Idaho, Colorado, and Wyoming 
CRAMER-KAY MACHINERY CO., Salt Lake City, Utah. H. S. GRAY CO., Honolulu, T. H., Hawaiian Island 
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6 THE CANNING TRADE. 
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OF GREAT IMPORTANCE 


Because Canners everywhere are meeting the sanitary requirements of the National Canners 


Association the season's pack promises to excell in quality and delicious natural flavor all 
previous records. 


And, because 


Senitary 
Cleatier and Cleanse”. 


is the result of specific study of canning problems this cleanser has had built into it such efficiency 
and dependability that these sanitary standards can be obtained on a really economical basis. 


This dry white powder will not clack or lose its strength and is not affected by tempera- 
ture and yet it is harmless and pleasant to use. 


(MDIAN IN CIRCLE 


An order on your supply house will bring you a cleaner every particle 


of which is an active working particle. 


It cleans clean. 
IW EVERY PACKAGE 


The J. B. Ford Co. Sole Manufacturers Wyandotte, Mich. 


THE 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 


| 
q 
4 
as _ = 2 = = ~ 
4g Ss £ We = = < =z 
= 


tre Peerless Syruper 
will handle all size cans 
from No. 1 to No. 10— 
and glass jars. An in- 
dividual timer is fur- 
nished for each differ- 
ent size of can, elimi- 
nating any chance of 
jamming cans through 
improper timing of the 
feed. 


THE CANNING TRADE. 


Berry Seeds won’t 


clog the Peerless Valve 


Berries, tomatos or foods which contain many 
seeds do not worry the canner who operates Peer- 
less Syrupers. 

It is impossible for the seeds to plug the valve for it has 


24 air vents and only one vent need be open for all the 
air to escape from the can. 


Peerless Syrupers always work—filling each can to the 
proper level without crushing the largest or tenderest 
fruit, regardless of whether the can is completely filled 
with solids or only partially filled. 


A Peerless Syruper earns its cost each season by eliminat- 


ing the waste found where other Syrupers are used. 


Reduce your costs. 


Send for Catalog today. 


Peerless Husker Company 
519 Cornwall Avenue Buffalo, N. Y. 


Syruper 


Huskers Corn Washers Mixer-Silkers Syrupers and Briners Rotary Exhausters Tomato Washers 
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8 THE CANNING TRADE. 
SQUARE FIVE GALLON 
Chisholm-Scott; 
Viners PULP CANS 
107-135 lb. plate 
and Five Hundred Plain or Enameled 


(Double Seamed ) 
Prompt or future deliveries. 


White Style Feeders 


in use in the United States 


Thomas F. Lukens Company 
Distributors 
Also headquarters for Bar and Wire Solder, 
Superfine Soldering Flux, Soldering Cop- 


pers, Capping Steels, Can Lacquers, Solder 
3 Hemmed Caps Ete. Send for list. 


1105 Fairmount Ave., PHILADELPHIA, PA. 


Western Sales Office: 
Craig Brokerage Co. Merchants Bank Building 
Indianapolis, Indiana 


These feeders do not tear the pods from the 
vines as other feeders do. 


For informatior, write the 


CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO 


Tw" 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


H. D. DREYER & CoO,, Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBRANNA AND SPRING STREETS, BALTIMORE 


t Labeling on'Yin ~ Pick-up'Gr 
Manufactured aper Nes ~ 1V6S 
WESTERN PASTE & GUM COMPANY 


WESTERN 


ADHESIVES 
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THE CANNING TRADE. 9 


THE HUSKER 


We know that alone, the great care ex- 
ercised in building the best Husker in the 
world, would not have brought the“Invin- 
cible” to its present position had not 
equal effort been placed on conscientious 
business management and fair dealing. 


Ask the Users 
They are Everywhere 


All roller chain equipped: Roll drive-- 
Knife drive--Corn carrier. 


And remember, the “Invincible” is the 
only ALL STEEL ROLL HUSKER. 


Invincible Grain Cleaner Co. 


Silver Creek, N. Y. 


POSS SHS OSS SO SOS OOOO OO OS 


SHH SS SSO 


Sufficient Reasons 


N ever increasing number of Can Consumers are 

realizing the complete satisfaction of their con- 
nection with us for these reasons: We are a con- 
cern of adequate size so any fear from lack of re- 
sponsibility can be eliminated—yet small enough 
for our officials to render that personal service 
which every buyer knows means quick and satis- 
factory action without the delays incident to ab- 
sentee ownership. 


SOUTHERN CAN COMPANY 
Baltimore - - - Maryland 
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10 THE CANNING TRADE. 


MORE PROTECTION AGAINST FIRE LOSS 
LOWER COST 


6666666666 
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Both are equally of great importance to your 
business this year. 


You are cutting your operating costs to a mini- 
mum. At the same time, you cannot afford to suf- 
fer a fire loss, without having adequate protection. 


Grasp the opportunity which is offered to you 
by, 


Canners Exchange Subscribers 
at 
Warner-Inter-Insurance Bureau 


and share in the annual average saving of $6.40 
per thousand dollars of Insurance carried. This 
saving has been maintained for thirteen years. 
Over 1575 Canning Plants are participating in the 
saving which they receive in proportion to the 
amount of Insurance they carry at this Bureau. 


Send for information at once, and learn how 
this saving has been made possible. 


Address Lansing Warner, Incorporated 
104 So. Michigan Avenue Chicago, Illinois 
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THE CANNING TRADE. 


EMBRY-4-ONES eat ’em up! 


You can think of scarcely a solitary thing 
that can be shipped at all that Embry-4- 
One Boxes can’t get outside of grace- 
fully, safely and more satisfactorily. 
From breakable bric-a-brac to heavy hard- 
ware —Embry- t-Ones take them all. 


SERVICE 


So you see your business is not so ‘‘pecu- 
liar’? that Embry-4-Ones can’t be used 
advantageously. 


In fact you’d be surprised how many dif- 
ferent kinds of goods are being shipped 
every day via the Embry-4-One Route— 
and being shipped more safely and eco- 
nomically. 


Yes, more economically. Being stronger 
than ordinary shipping cases, they avoid 
loss and damage. As much as 50% light- 
er, they save freight. Stored knocked 
down, they save room. Easier to set up, 
they save labor. 


Isn’t it obvious that Embry-4-Ones are the 
logical shipping cases for you, too?. 
Embry Box Company, Incorporated, 
Louisville, Ky. 


RENNEBURG’S 


‘Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 
KETTLE 


Edw. Renneburg 
& Sons Company 


OFFICE: 
2638 Besten Street | 
WORKS: 
Atlantic Wharf, Besten Street and 
Lakewood Avenue 
BALTIMORE MD 


for PACKERS and 


MANUFACTURE 
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12 THE CANNING TRADE. 


Get Full Sales Power 
in Your Labels 


A label or a package, to be good, 
must appeal toa woman. And women 
are influenced by the right use of 
color. That’s our business—the right 
use of the right color for labels. This 
is Color-Printing Headquarters, where 
keen study has developed the ability 
to put sales-thought into 


LABELS, POSTERS 
WINDOW DISPLAYS 


You are invited to come here for 
your color-printing. On our books, 
are thousands of customers who have 
been coming back, year after year for 
a business life-time because they know 
that our work and our prices are right. 
We value small orders as well as large 
ones, and our aim is quality in every 
shipment. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Cincinnati, 55 Beech Street 
Baltimore, 439 Cross Street 


Investors and Traders Guide 


This Book—sent on request— 


explains: 


The General Rules of Trading—The 
Rights of Stock and Bond Holders— 
The Deposit Requirements for Carry- 
ing Stocks—How to Give a Broker 
Instructions - Broker’s Commission 
Charges - How to Indorse a_ Stock 
Certificate—How to Group Invest- 


ments. 


Call, phone or write for No. G.T.10 
Make our Board Room your market 
headquarters or call us on the telephone. 


Tell us the active New York Curb Market 
stock in which you are interested and let us 


keep you posted. 


JONES & BAKER 


Members of the 
New York Curb Market 


433 EQUITABLE BUILDING BALTIMORE 
Telephone, St. Paul 8451 


New York 
Chicago 


Boston 
Philadelphia 


Pittsburgh 
Cleveland 


Detroit 
DIRECT PRIVATE WIRES 


Label Pastes 
For Canners 


TINNOL The only strictly neutral 
Paste for labeling on tin. Sticks 
on lacquered or plan tin. Pre- 
vents rust spots. Does not affect 
the most delicate colors. Does not 
warp or wrinkle the paper. Keeps 
sweetin any weather. Already 
for use. 

LABEL GLUE 1708-CC This gum we 
recommend especially for vse in 
the ERMOLD WORLD and simi'ar 
makes of bottle labeling machines 
for attaching labels onto bottles, 
MACHINE GUM For labeling on 
glass and wood. Will resist mois- 
ture and keep your labels where 
you put them. Will not affect 
gloss or stain delicate papers. Al- 
ready for use. 


ARABOL LABELING MACHINE PASTE 
An adhessive of extraordinary 
merit. Much strongerthan flour 
paste. Will keep in sweet condi- 
tion for more than three months. 
Made especially for the KNAPP 
BURT andMORRAL machines and 
all machines using fiour paste. 
LIQUID PICK-UP GLUE No. 3784-T A 
elean and highly concentrated 
adhesive, ready for use on the 
BURT and KNAPP and similar 
machines for difficult or varnish- 
ed labels. 
EXPRESS GLUE 2662-B This glue we 
recommend for the shipping and 
labeling room for attaching labels 
by hand or brush to paper, wood, 
cardboard, burlap, etc. 


All of the above preparations are packed in 55-gal. casks, 33-gal. bar- 


rels, 10-gal. kegs and 5-gal. kegs. 


CONDENSED PASTE POWDER One pound will make two gallons 
or 16 pounds of pure white paste ready for use. Much better. stronger 
and smoother than flour paste. Made in two minutes w'th boiling 


water or live steam. 
or other labeling machines. 


Noacid. Will not stain. Can be used on KNAPP 


Packed in 300-Ib. barrels, 150-lb. barrels, 100-lb. drums, 50-lb- drums, 


25-lb. drums, 10-lb. bags. 


AMERICAN COLD WATER PASTE POWDER Made up in 2 min- 
utes with cold water, Three pounds make 2 gallons of thick paste. 


Packed in 300-Ib. bbls.; 150-Ib. bbls.; 100-Ib. drums; 50-lb. drums; 25- 


lb. drums; 10-lb. bags. 


The Arabol Mnfg. Co. 


Largest Paste and Gum Manufacturers in the World 
100 WILLIAM ST., NEW YORK 
Samples for Test on Request 
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Conveyors tor Canning Plants 


WHEN you are ready to overhaul your factory 

for the coming season let us have an oppor- 
tunity to help you select the equipment best 
suited to your requirements. 


We have had wide experience in furnishing labor-saving 
machinery for Canning Factories, as well as all types of ele- 
vators, conveyors and power transmission machinery, and 
can advise you the most profitable equipment to use. 


Send for Catalog No. 365. 
LINK-BELT COMPANY 


PHILADELPHIA CHICAGO 


INDIANAPOLIS 
Offices ..2 Principal Cities 
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Corrugated and solid fibre shipping 
boxes packed wi'h 24 No. 3 cans Toma- 
toes, weighing 61 lbs each stacked to the 
roof, nineteen high. on the cobblestone 
floor of the U. S. Quartermaster’s ware- 
house at Antwerp, Belgium. After be- 
ing loaded at Baltimore, Md., and un- 
dergoing transfer and handling at Locust 
Point, Md., Jersey City, Brooklyn, Bor- 
deaux, France, Bassens Bordeaux Yards, 
andjAntwerp, checked 


98.2% O. K. 


The bottom box of the§completed pile is 
supporting a loal of 1,098$poends.; 
Fibre Boxes 


take up {17% less room, reduce freight 10% ac-,' 
countlighter weight, save 10% to 15% in damagey 


Write for particulars 
THE CONTAINER CLUB 
Soiid Fibre Bex sDea | 
Manufacturers Chicago, 
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